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Osmancik; dogal guzellikleri, yetistirdigi onemli sahsiyetler, gecmisten getirdigi tarihi dokusu ve klturel
degerleri ile bolgenin énemli turizm noktalarindan birisidir. Karadeniz ve Dogu Anadolu Boélgelerini batiya
baglayan tarihi ipek Yolu tGizerinde &nemli bir ulasim noktasi olmasi nedeniyle cokca ziyaretci kabul eden ilcemiz,
Koyunbaba Hazretlerinin; ‘Dirlik odunu yakin, yoldan geceni hos tutun’ sézinu siar edinmistir.

Turizm potansiyelinin yani sira Glke genelinde blyuk Gne sahip Osmancik Pirincine ek, son yillarda
hazirlanan projelerle dikim alani yayginlastirlan Osmancik Zeytini ve diger alternatif tarim Grlnlerinin
yetistirilmesi ilgemizin tarimsal anlamda gelismesine katki saglamistir. Ayrica kurulan Organize Sanayi Bolgesi
ile Osmancik sanayi anlaminda da gelisme gostererek ekonomik potansiyelini artirmistir.

Hazirlanan bu kitap ile; tarihi ve turistik yapisi, dogal guzellikleri, yerel degerleri ile kadim sehir
Osmancik'in her yéniyle tanitilmasi amaclanmistir. llcemiz yazili envanteri acisindan énemli bir yere sahip
olacagini distindigim “Kadim Sehir Osmancik” kitabinin ilgemizin degerlerinin korunarak gelecek kusaklara
aktarilmasi, her alanda gucli potansiyelinin farkina varilarak gelistiriimesi konusunda ciddi rol oynayacadina
inaniyorum. Bu vesile ile kitabin hazirlanmasinda ve yayinlanmasinda emegi gecen tum calisma arkadaslarimiza
cok tesekkurediyorum.

Ayhan AKPAY
Kaymakam
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OSMANCIK ISMININ KAYNAGI

Osmancik'in bilinen ilk ismi Pimoliza (Pimolisene) dir. Fransiz Cografyacisi D'Anvilli, Antik Cagda
kurulmus olan meshur Pimoliza sehrinin; simdiki Osmancik'in yerinde oldugunu ileri sGrmustir. Anderson
Cumont ve W.Ramsey adli bilim adamlari da bu fikri aynen benimsemislerdir. Osmancik hakkinda
arastirmalariyla taninan Prof. Figen ILTER de ayni goriislere katiimaktadir. Biyiik iskender'in Anadolu'yu
istilasindan sonra Pontus Krali Mithridates zamaninda birkacg kez tahrip edilmis, daha sonra Pontus Kralliginin
korumasi altindaki Amasya hikimdari, burasini komutanlarindan Aflan'in yonetimine birakmistir. Kentin
Pimoliza olan adi da Aflanos (Eflonus) olmustur.

IIl. yizyildan itibaren Oguzlar (Turkmenler) Anadolu'ya girmislerdir. Alp Arslan'in komutanlarindan Melik
Ahmet Danisment, Sivas yoresinde Danismentliler Beyligini kurmus ve 1075 yilinda Osmancik Tark
egemenligine girmistir. Bu tarihten sonra Alayuntlu boyundan Sorgun Oymagdi Beyi Serafettin Osman Gazi
kente emir olarak ataninca kendi oymaginin adini buraya vermis ve kentin Eflanos olan ismi Sorgun olarak da
anilmistir. Serafettin Osman Gazi Osmancik'ta oturmus, buradan iskilip, Hacthamza ve Corum havalisini
yonetmistir. ilcenin isminin bundan sonra Osmancik olarak degistirilmesinin, Osmanli Devletinin kurucusu
Osman Gazi'nin burada dogmus olmasindan kaynaklandigi hususunda ulusal ve yabanci kaynaklar fikir birligi
icindedir.

Nitekim Evliya Celebi, Babingler, De La Boullaye, C.L. Huart, J.H. Kramers, Maitre Jorg, Van Busbeck,
Langer ve R.P. Bleke gibi dogu bilimleri ve Turkoloji uzmanlari, kente Osmancik isminin verilmesinin, Osmanl
Devletinin kurucusu Alp Osman Gazi'nin burada dogmus olmasindan kaynaklandigini, belirtmislerdir. Yine
blyiik Larousse, islam Ansiklopedisi ve Tirkiye Ansiklopedisi ayni gériisleri paylasmaktadir. Bu gérislerin
dayanagdi sudur: Stleyman Sah'in lic oglundan biri olan Kayihanh asiret reisi Ertugrul Gazi, S6gut'e giderken 400
cadirh asireti(yaklasik 2000 kisi ) ile Osmancik'ta konaklamis ve bir stre burada kalmistir. Bu arada Alp Osman
Gazi burada dogmustur. Ertugrul Gazi, daha sonra Osmanli Devletini kuracak olan oglunu " Osmancik" diye
cagirmaktadir. (Osman Gazi'nin diger adinin Osmancik oldugu hususunda Blyuk Larousse, Osman Gazi sayfa:
8920). Bu nedenle bir slire sonra kentin adi "Osmancik" olarak anilmaya baslamis ve glinimuze kadar da oyle



THE ORIGIN OF THE NAME OSMANCIK s

The first known name of Osmancik is Pimoliza
(Pimolisene). The French Geographer D'Anvilli suggested
that the famous city of Pimoliza, which was founded in
Antiquity, was in the place of Osmancik today. Scientists
named Anderson Cumont and W.Ramsey have also
adopted this idea. Prof. Fiigen ILTER, who is known for her
research on Osmancik, also agrees with the same views.
After Alexander the Great's invasion of Anatolia, it was
destroyed several times during the reign of Pontus King
Mithridates, and then the ruler of Amasya, under the
protection of the Pontus Kingdom, left it under the rule of
Aflan, one of his commanders. The name of the city, which
was Pimoliza, became Aflanos (Eflonus). Town of Osmanjik.

Oghuzs (Turkmens) entered Anatolia starting from the 2nd century. Melik Ahmet Danisment, one of Alp Arslan's
commanders, founded the Danismentid Principality in Sivas region and Osmancik came under Turkish sovereignty in 1075.
After this date, when Serafettin Osman Gazi, the head of the Sorgun tribe of the Alayuntlu tribe, was appointed as an emir
ofthe city, he gave the name of his tribe here and the name of the city, which was Eflanos, was also called Sorgun. Serafettin
Osman Gazi lived in Osmancik and ruled Iskilip, Hacthamza and Corum from there. National and foreign sources are in
consensus that the name of the district was changed to Osmancik from then on because Osman Gazi, the founder of the
Ottoman Empire, was born here.

As a matter of fact, experts in oriental sciences and Turkology such as Evliya Celebi, Babingler, De La Boullaye, C.L.
Huart, J.H. Kramers, Maitre Jorg, Van Busbeck, Langer and R.P. Bleke have stated that the city was named Osmancik
because Alp Osman Gazi, the founder of the Ottoman State, was born here. Larousse, the Encyclopedia of Islam and the
Encyclopedia of Turkey share the same opinion. The basis of these views is as follows: Ertugrul Gazi, the head of the
Kayihanli tribe, one of the three sons of Slileyman Sah, stayed in Osmancik with his tribe of 400 tents (about 2000 people)
on his way to S6glt and stayed here for a while. Meanwhile, Alp Osman Gazi was born here. Ertugrul Gazi, who would later
found the Ottoman Empire, gave birth to his son ' He calls him "Osmancik" (Blylk Larousse, Osman Gazi page: 8920). For
this reason, after a while, the name of the city started to be called "Osmancik" and has remained so until today.
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OSMANCIK’IN TARIHCESI

Karadeniz ve Dogu Anadolu bolgelerini batiya baglayan yol Gzerinde bulunan Osmancik, 1075 yilinda
Turk egemenligine girmistir. 1177 yilinda Danismentlilerin yikilmasindan sonra Anadolu Selcuklu Devleti'nin
yOnetimine gecmistir. 1423 yilinda Amasya'ya, 1596 yilinda Corum Sancadina, 1864 yilinda yeniden
Amasya'ya baglanmis, 1924 yilinda Corum'un ilcesi olmustur. Osmancik, Osmanli Dénemi'nde tarihi ipek Yolu
Uzerinde onemli bir ulasim noktasinda yer almaktadir. Bu yol, Anadolu'nun kuzeyinde Asya-Avrupa'nin ulasim
aginin 6nemli bir gecidini olusturur. Bu nedenleilk caglardan baslayarak dnemli bir yerlesim merkezi olmustur.

llcenin ortasindan gecen Kizilirmak; sehrin kiltiirel, sosyal ve ekonomik yapisini etkilemistir. llcede
bulunan; Koyunbaba Képriisi, Kitabesi, Tiirbesi, Aksemseddin Camii, imaret Camii, Kandiber Kalesi ve Baltaci
Mehmet Pasa Cesmeleri gibi tarihiyapilarla birlikte dogal gtzellikleriile Anadolu'nun gorilmeye deger bir turizm
beldesi konumundadir.




‘important set g from the early ages.Kizi
is i s affected the cultural, social and economic structure of the city. Koyunbaba Bridge, Kitabesi,
MQBG -§)e din Mosqla Imaret Mosque, Kandiber Castle and Baltaci Mehmet Pasha Fountains in the district,
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Bahcelerde giil erik,
Dallarini egerik,

Bize Osmancikl derler,
Biz gtizeli severik.
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COGRAFI KONUM

Osmancik, Karadeniz Bolgesi'nin Orta Karadeniz ve Bati Karadeniz boliminin
kesistigi yerde bulunan bir ilcedir. Corum'un kuzeyinde yer alir. Karadeniz Boélgesi ve Dogu
Anadolu Bolgesi'ni batiya baglayan D100 karayolu Gzerindedir. Corum il merkezine 55 km,
Samsun'a 169 km, Ankara'ya 293 km, Istanbul'a 566 km mesafededir. ic Anadolu Bolgesi
ile Samsun-istanbul yollarinin kavsak noktasindadir. Kuzeydodusunda Samsun,
Dogusunda Amasya ve kuzeybatisinda Sinop illerine komsudur. Kiziirmak'in meydana
getirdigi vadi ile bu vadiye paralel siradaglarn, irili ufakli tepe ve daglarin ayni yone
uzandiklar goralar. Cal Daglarinin en ylksek yeri Baytk Cal 1750 m'dir. Ada Dagi serisinin
en yiiksek yeri Dede Cal 1770 m olup inegdl Dagr'nin zirvesi de 1864 m.'dir. Osmancik, ic
Anadolu ve Karadeniz arasinda gecis iklimine sahip oldugundan ilimandir. Yazlar sicak ve
kurak, kislar ise ilik ve yagishdir. Yagislar genellikle ilkkbaharda goérular. Yillik ortalama yagis
miktari 368 m?3 civarindadir. Bitki ortlisi olarak daglik bdlgelerde cam, mese ve ardic
ormanlari, bunlarin disinda kalan yerlerde stepler bulunmaktadir.

GEOGRAPHICAL LOCATION

Osmancikis a district located at the intersection of the Central Black Sea and Western Black
Sea parts of the Black Sea Region. It is located in the north of Corum. It is on the D100 highway
connecting the Black Sea Region and Eastern Anatolia Region to the west. Itis 55 km to Corum city
center, 169 km to Samsun, 293 km to Ankara and 566 km to Istanbul. It is at the crossroads of the
Central Anatolia Region and Samsun-Istanbul roads. It borders Samsun to the northeast, Amasya to
the east and Sinop to the northwest. It is seen that the valley formed by Kizilirmak and the mountain
ranges parallel to this valley, large and small hills and mountains extend in the same direction. The
highest point of Cal Mountains is Bliytk Cal 1750 m. The highest point of the Ada Mountain series is
Dede Cal 1770 m and the summit of Inegol Mountain is 1864 m. Osmancik is temperate as it has a
transitional climate between Central Anatolia and the Black Sea. Summers are hot and dry and
winters are mild and rainy. Precipitation is usually seen in spring. The average annual rainfall is
around 368 m3. As vegetation, there are pine, oak and juniper forests in the mountainous regions
and steppesinthe remaining areas.
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Bahcelerde aslama,
Aslamayi taslama,

lyi sézler dururken,
Koti s6ze baslama.
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Osmancik Kent Park







TARIHI SAHSIYETLER

HISTORICAL PERSONALITIES

Aksemseddin Hazretleri
Imamzade Halil Pasa
Koca Mehmet Pasa

Baltaci Mehmet Pasa
Koyunbaba Hazretleri

ibriktar Hazretleri
Kepceli Dede

Aksemseddin Hazrat

Imamzade Halil Pasha
Koca Mehmet Pasha

Baltaci Mehmet Pasha
Koyunbaba Hazrat
ibriktar Hazrat
Kepceli Grandfather
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AKSEMSEDDIN HAZRETLERI

Asil adi Aksemseddin Mehmet Semseddin bin Hamzadir. Akseyh olarak da taninir. Babasi Seyh
Hamzadir. Babasi Sam'dan Kavak’a, Oradanda Osmancik’a gecerek yerlesmistir. Osmancikli bir kadinla
evlenmistir. Aksemseddin 1389 yilinda Osmancik’ta dogmustur. Cocuklugunu burada gecirmis, ilk egitimini
simdi kendi adiyla anilan Medrese' de almistir. Daha sonra Medresede hocalik da yapan Aksemseddin, bir ara
Amasya'ya giderek "Amasya Sifahanesi" nde donemin tip adamlarindan genis bilgiler edindi. Tasavvufa
yoneldikten sonra Haci Bayram Veli'nin muridi ve halifesi oldu. O'nun 6liminden sonra iki kola ayrilan
Bayramiyye Tarikatinin Bayramiyye-t Semsiyye kolunu kurdu ve ilkelerini olusturdu. Haci Bayram Veli sag iken,
padisah Il. Murat'la biraraya geldiginde yaninda Aksemseddin de bulunuyordu. Haci Bayram o zaman padisaha
Aksemseddin'i 6vmus ve tavsiye etmisti. Haci Bayrami Veli'nin 6limuinden bir slre sonra Il. Murat O'nun
tavsiyesi dogrultusunda Aksemsettin'i Edirne'ye cagirdi ve O'nu, oglu Fatih Sultan Mehmet'in hocasi olarak
gorevlendirdi. Fatih'i tamamen O egitti ve yetistirdi. istanbul'un fethi sirasinda Fatih'e siirekli moral ve akil verdi.
Fatih Istanbul'a girerken bir yaninda hocasi Aksemseddin, diger yaninda Molla Gurani bulunuyordu. istanbul'un
fethinden sonra Unitne Un katan baska bir olay gerceklesti. Hazreti Peygamberi Medine'ye hicretinde yedi ay
evinde misafir eden, peygamberin sagligindaki bitin savaslara katilan, "Mihmandar-1 Nebi" diye anilan Ebu
Eyyup el- Ensari (Eyup Sultan), Emeviler déneminde 668-672 yillarinda istanbul seferine katilmis ve
hastalanarak istanbul surlari 6nunde vefat etmisti. istanbul'un fethinden sonra Fatih Sultan Mehmet, hocasi
Aksemseddin'e bu konuyu a¢gmis ve mezari aramasini soylemisti. Aksemsettin kisa bir arastirmadan sonra
surlarin 6nlnde bir yeri kazdirmis ve kazilan yerde Ebu Eyylp El-Ensari'nin adi yazili tas (veya mermer)
bulunmustu. Fatih bu duruma cok sevinerek Kabir Gzerine bir tlrbe, yakinina da bir cami yaptirdi. Aksemsettin
bir stre sonra Goynik'e yerlesti ve 1459 yilinda burada vefat etti. Osmancik'ta dogan ve burada yetisen
Aksemseddin sadece UnlU bir din bilgini degil, kendisini her bakimdan yetistirmis bir filozoftur. Mikroskobun
kesfinden 300 yil 6nce, mikrobun bir Italyan bilim adaminca kesfinden 100 yil dnce, hastaliklarin insandan
insana gozle gorilmeyen nesnelerle gectigini 6ne stirecek kadar degerli bir tip bilginidir.

Ruh hastaliklarina iliskin "Maddet- Gl Hayat", bulasici hastaliklara iliskin Kitab Gt - Tib" tlrkce olarak yazdigi "
eserlerdir. Tasavvufla ilgili ve arapca olarak yazdidi eserleri ise "Hall Gl- muskilat" "Risalet 4n Nariyye" ve
"Makamat ul - Evliya" dir.



= = "
e ~
Ay ;_:““ﬁ";r*#'éva_; an K ey L) L s
D il k) s i 30
oy el i S S Ly TN
et e LR e "
5-:""’" St ___5:: &y J I s i rdm
:’_"‘J_f".'.r’?--’f,_,-'-:f DD s i f g 341
P e - .
o R el TIE T 7 PR Y W
'?“.*5'*‘""‘ 2y Pies RIS JiTe IO
j"'"n_fﬂh"hfi ’ol .:,-ff,-; i Fips

S

-
L s e b ek
Syl s eSS s s
i 0k > Sty O ) 03 T
LY SN Sty o Gy d Lo
gl 3o s Ll o\l L
iy t—‘-“sﬂqi,&i:i;p;f’g’y.;.llri-'ﬁ
¢ ﬁ%ﬁ%»mﬁ;,gfuﬁﬂqh&g
;‘r..'s.‘;‘#“‘.' SN e 2
w2 AP Oy el IS

AKSEMSEDDIN HAZRAT

Aksemseddin, whose full name is Aksemseddin Mehmet Semseddin bin Hamza, was born in 1389 in Osmancik. His father, Sheikh

Hamza, moved from Damascus to Kavak, and then settled in Osmancik, where he married a local woman. Aksemseddin spent his childhood in
Osmancik and received his initial education at a school that now bears his name. Later, he taught at the same school and spent some time in
Amasya, where he acquired extensive knowledge from the medical experts of the time at the "Amasya Hospital." Turning towards Sufism,
Aksemseddin became a disciple and successor of Haci Bayram Veli. After Haci Bayram Veli's death, Aksemseddin established the Bayramiyye-i
Semsiyye branch of the Bayramiyye Order and formulated its principles. While Haci Bayram Veli was still alive, Aksemseddin accompanied him
when he met Sultan Murad Il, and Haci Bayram Veli praised and recommended Aksemseddin to the Sultan. After Haci Bayram Veli's death,
Sultan Murad Il called Aksemseddin to Edirne on Haci Bayram Veli's recommendation and appointed him as the tutor of his son, Mehmed the
Conqueror. Aksemseddin educated and mentored Mehmed the Conqueror, providing constant moral and intellectual support during the
conquest of Istanbul. As Mehmed entered Istanbul, Aksemseddin was by his side, along with Molla Gurani. After the conquest of Istanbul,
another significant event enhanced Aksemseddin's fame. Following the Prophet Muhammad's migration to Medina, he was hosted for seven
months by Abu Ayyub al-Ansari (Eylp Sultan), who participated in all the battles during the Prophet's lifetime and was known as the "Host of the
Prophet." Abu Ayyub al-Ansari joined the campaign against Istanbul during the Umayyad period (668-672 AD) and died in front of the city's
walls. After the conquest, Sultan Mehmed the Conqueror asked his mentor Aksemseddin to find Abu Ayyub al-Ansari's grave. Following a brief
search, Aksemseddin discovered a place in front of the walls where a stone inscribed with Abu Ayyub al-Ansari's name was found. Sultan
Mehmed was delighted and ordered the construction of a tomb and a mosque near the site. Aksemseddin later settled in Goynuk, where he
passed awayin 1459. Born and raised in Osmancik, Aksemseddin was not only a renowned religious scholar but also a philosopher who excelled
in various fields. He was an esteemed medical scholar who proposed that diseases were transmitted from person to person through invisible
entities 300 years before the discovery of the microscope and 100 years before an [talian scientist made the same discovery. Among his notable

works on medical science are "Maddet-Ul Hayat" on mentalillnesses and "Kitab (it-Tib" on infectious diseases, both written in Turkish. His works
on Sufism, written in Arabic, include "Hall Gl-Muskilat", "Risalet in-Nuriyye", and "Makamat tl-Evliya"
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IMAMZADE HALIL PASA

Osmancikli imamzade Halil Pasa Osmanli Devleti sadrazamlarindandir. 18 Aralik 1406 tarihinden 1413
yilina kadar Fetret Devri doneminde I. Mehmed icin vezir-i azamlik yapmis Osmanli devlet adamidir. Babasi
Haydar Pasa'dir. Dogum yeri Osmancik'tir. 1402 yilinda Ankara Savasi’'nda Yildinm Bayezit, Timur ordularina
yenildikten sonra baslayan Fetret Devri'nde Osmanlilarin yeniden bir araya gelmesinde Osmancikli Halil
Pasa’'nin, Celebi Mehmet'in Osmanli glcinl yeniden toplamasinda c¢ok degerli yardimlari olmustur. Buna
karsilik Halil Pasa, once Anadolu Beylerbeyi yapilmis daha sonra 18 Aralik 1406'da Celebi Mehmet'in
sadrazamligina yUkseltilmistir. 1413 yilina kadar ona sadrazamlik yapmistir.



1
"‘ |

iIMAMZADE HALIL PASHA

Osmancikli imamzade Halil Pasha was one of the Grand Viziers of the Ottoman Empire. From December 18, 1406
to 1413, he was an Ottoman statesman who served as the Grand Vizier for Mehmed | during the Period of Conquest. His
father was Haydar Pasha. His birthplace is Osmancik. In 1402, after Yildinm Bayezit was defeated by the armies of Timurin
the Battle of Ankara, Halil Pasha of Osmancik provided invaluable assistance to Celebi Mehmet | in reuniting the Ottomans
during the Period of Conquest. In return, Halil Pasha was first made Anatolian Beylerbeyi and then on December 18, 1406,
he was elevated to the position of Grand Vizier of Celebi Mehmet. He served as his grand vizieruntil 1413.
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imaret Camii

KOCA MEHMET PASA

Osmancik'ta dogmustur. Dogum tarihi
bilinmemektedir. Babasi 1406-1413
déneminde Osmanli Devleti basvezirligi yapmis
olan Osmancikli imamzade Halil Pasa’dir. Sultan
|. Mehmed'in Amasya'da bulundugu siralarda
Anadolu Beylerbeyi olmustur. 1415 tarihinde bu
ritbede blylk basar gosterdigi icin, Sultan Il
Murat tarafindan, tahta cikisiyla birlikte
bagvezirlik makamina getirilmistir. 1429-1438
yillari arasinda basvezirlik makaminda
bulunmustur. Azledilince Osmancik’a
yerlesmistir.

Koca Mehmet Pasa 1439 tarihinde
Osmancik'ta 6lmus olup mezari, adiile de anilan
imaret Camii'nin bahcesindedir. Sadrazamlik
doneminde Bursa'ya iki hamam yaptirdidi,
kitabelerden belgelidir. Osmancik Glney
Mahallesi, Kayadibi denilen mevkiinde simdiki
Imaret Camii yanina bir okul ve asevi
yaptirmistir.



R\ KOCA MEHMET PASHA

He was born in Osmancik. His date of birth is unknown. His father was
Imamzade Halil Pasha from Osmancik, who was the Grand Vizier of the Ottoman
Empire between 1406-1413. He became the Beylerbeyi of Anatolia during Sultan
MehmetI's stay in Amasya. In 1415, he was appointed as the chief vizier by Sultan
' Murat Il upon his ascension to the throne due to his great success in this rank. He
held the position of Grand Vizier between 1429-1438. When he was dismissed,
he settled in Osmancik.
Koca Mehmet Pasha died in Osmancik in 1439. His grave is in the garden
of the Imaret Mosque, which is also known by his name. It is documented from the
inscriptions that he had two baths built in Bursa during his Grand Vizierate. He
built a school and a soup kitchen (Imaret) next to the current mosque in Osmancik
Gliney Neighborhood, Kayadibi.
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BALTACI MEHMET PASA

Baltaci Mehmet Pasa, Osmanli imparatorlugu’nun
yedinci padisahi Ill. Ahmed’in saltanatinda iki kez
sadrazamlik yapmis bir devlet adamidir. 1662 yilinda
Corum’un Osmancik ilcesinde dogmustur. Geng yasta ilim
merakiyla Trablus, Tunus ve Cezayir'e kadar gitmis, sonra
Istanbul’a donerek saraya girmistir. Baltacilik, yazicilik ve
muezzinlik gibi goérevlerde bulunmustur. 1703'te Edirne
Vakasi’'nda lll. Ahmed’in tahta ¢cikmasina yardimci olmustur.
1704’te kaptan-1 derya, ayni yilin sonunda da ilk kez
sadrazam olmustur. 1706’da sadrazamliktan azledilmis,
Erzurum, Sakiz ve Halep valilikleri yapmistir. 1710’da ikinci
kez sadrazam olmus, Prut Seferi'ne serdar-1 ekrem olarak
katilmistir. Rus Cari I. Petro ile Prut Antlasmasi’'ni
imzalamistir. 1711'de sadrazamliktan alinmig, Midilli ve
Limni'ye strgune gonderilmistir. 1712'de Limni'de
Olmustur.




BALTACI MEHMET PASHA

Baltaci Mehmet Pasha was a statesman who served as grand vizier twice during the reign of Ahmed Ill, the
seventh sultan of the Ottoman Empire. He was born in 1662 in Osmancik district of Corum. At a young age, he traveled to
Tripoli, Tunisia and Algeria with his curiosity for knowledge, then returned to Istanbul and entered the palace. He worked as
an axeman, scribe and muezzin. In 1703, he helped Ahmed [l ascend to the throne in the Edirne Incident. In 1704 he
became captain-general and at the end of the same year he became grand vizier for the first time. He was dismissed as
grand vizier in 1706 and served as governor of Erzurum, Chios and Aleppo. He became grand vizier for the second time in
1710 and participated in the Prut Expedition as serdar-1 ekrem. He signed the Treaty of Prut with Russian Tsar Peter I. In
1711, he was deposed as grand vizier and sentinto exile in Midilliand Limni. He died in Limniin 1712.
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KOYUNBABA HAZRETLERI

Koyunbaba Hazretleri, 15. ylzyilda
Osmancik'ta yasamis bir velidir. Asil adi Seyyid
Alidir ve soyu Hz. Ali'nin torunu Ali er-Riz8'ya
dayanmaktadir.

Islam’i yaymak icin Horasan’dan Anadolu’ya
gelmis, hacca gitmis, Medine ve Kerbeld'y ziyaret
etmistir. Bursa ve inegdl’'de koyun cobanligi yapmis,
kerametler gostermistir. Fatih Sultan Mehmed'’in de
ziyaret ettigi Osmancik’ta bir tiirbe, mescit ve zaviye
kurmustur. Burada vefat etmistir. Tlrbesi hala
ziyaret edilmektedir. Koyun Baba, bir glin bir
magarada inzivaya cekilmis, kirk gin sonra Hz.
Peygamber’in emriyle Osmancik’a gitmistir. Burada
Arafat tepesindeki Hidirhk mevkiinde bir sakiz
agacinin dibine yerlesmistir. Etraftaki insanlariirsad
etmistir.

Koyunbaba Hazretleri, Anadolu’da islam’in
yayllmasina ve Kalender! tarikatinin gelismesine
katkida bulunmus bir velidir. Osmancik’in tarihi ve
kiltirel mirasinin 6nemli bir parcasidir.



KOYUNBABA HAZRET

Koyunbaba Hazretleri is a wali who lived in Osmancik in the 15th century. His real name is Seyyid Ali and his
lineage goes back to Ali er-Riz3, the grandson of Hz. Ali. He came to Anatolia from Khorasan to spread Islam, went on
pilgrimage, visited Medina and Karbala. He worked as a sheep shepherd in Bursa and inegél and showed miracles. He
established a mausoleum, masjid and zawiyah in Osmancik, which was also visited by Fatih Sultan Mehmed. He died here.
His tomb is still visited. Koyun Baba went into seclusion in a cave one day, and after forty days he went to Osmancik with the
order of the Prophet. Here he settled at the foot of a gum tree at the Hidirlik location on Arafat hill. He guided the people
around him and showed his miracles despite the oppositiog of some of them. Koyunbaba Hazretleri is a wali who,
contributed to the spread of Islam in Anatolia and the deyélopment of the Kalender! sect. He is an importa 1t part of
Osmancik's historical and cultural heritage. ; i AL T BT




IBRIKTAR HAZRETLERI

Osmancik'ta yasamis olan ibriktar Hazretleri'nin,
Peygamber Efendimiz Hz. Muhammed'in (s.a.v) su testisini
taslyan sahabe oldugu rivayet edilmektedir. islam'i yaymak icin
Anadolu'ya gelen ibriktar Hazretleri, Osmancik ilcesine
yerlesmistir. Burada bir tlrbe, mescit ve zaviye kurmustur.
Osmanli arsivlerindeki resmi evraklarda tdrbeden
bahsedilmektedir. Turbe, 1940'h yillarda meydana gelen bulyuk
bir depremde yikilmis ve yerine konut ve is yerleri yapiimistir.
Tarbenin bulundugu alanin giin yGziine gikariimasiigin calismalar
devam etmektedir. ibriktar Hazretleri, Osmancik'in tarihi ve
kultirel mirasinin dnemli bir parcasidir.

iBRIKTAR HAZRAT

The following historical information was reached about His
Holiness lbriktar, who lived in Osmancik. It is rumored that Ibriktar
Hazretleri was the Companion who carried the water jug of our Prophet
Muhammad (s.av.). Ibriktar Hazretleri, who came to Anatolia to spread
Islam, settled in Osmancik. He established a tomb, masjid and zawiya
here. The tomb is mentioned in official documents in the Ottoman
archives. The mausoleum was destroyed in a major earthquake in the
1940s and replaced by housing and workplaces. Work is ongoing to
unearth the area where the tomb is located. Ibriktar Hazretleri is an
important part of Osmancik's historical and cultural heritage.
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KEPCELiI DEDE

Asil isminin Mehmet Abdullah oldugu soylenen, halk arasinda kepceli dede olarak bilinen bir velidir.
llcenin manevi mimarlarindan Koyunbaba Hazretlerinin hem miridi hem de asevinin sorumlulugunu tistlenerek
gariban halka yemek dagitimini bizzat yaptigindan ‘Kepceli Dede’ lakabi kendisine verilmistir. Osmancik’in
manevi mimarlarindan birisi olan Kepceli Dede’nin turbesi Osmancik ilge merkezinde Ulucami Mahallesinde
bulunmaktadir. Tirbenin yaninda bir de mescit vardir. GlUnlimuzde turbesi halkin ziyaretine aciktir.

KEPCELI GRANDFATHER

His real name is said to be Mehmet Abdullah and he is popularly known as Dede with a ladle. Since he was both a
disciple of Koyunbaba Hazretesi, one of the spiritual architects of the district, and took responsibility for the soup kitchen
and personally distributed food to the poor people, the nickname 'Kepceli Dede' was given to him. He lies in his tomb, which
is made of wood in the building Ulucami Mahallesi in Osmancik , where only his own cist is located. There is also a masjid
next to the tomb. Today, his tomb is open to public visitation.









TARIHI - KULTUREL VARLIKLARIMIZ

OUR HISTORICAL - CULTURAL ASSETS

Kandiber Kalesi

Koyunbaba Koprisu
Koyunbaba Kopru Kitabesi
Koyunbaba Turbesi
Aksemseddin Camii

Koca Mehmet Pasa Hamami

Koca Mehmet Pasa imaret Camii
ve Kapisi

Baltaci Mehmet Pasa Cesmeleri
Kral Mezari

Kandiber Castle

Koyunbaba Bridge
Koyunbaba Bridge Inscription
Koyunbaba Tomb
Aksemseddin Mosque

Koca Mehmet Pasha Hamam

Koca Mehmet Pasha imaret Mosque
and Gate

Baltaci Mehmet Pasha Fountains
Tomb of the King
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.'k|_sm|n_da nbaba Kopri uhakkmdab;lgl

KANDIBER KALESI

Kizilirmak'in kuzey kenarinda, dogu-bati istikametinde uzanan dogal kayalgin Uzerine insa edilmistir.
Selcuklu Donemine tarihlenen, kalenin ilk kurulusunun Roma déneminde basladigi bazi kaynaklarile gliineyinde
yer alan Roma donemi kaya mezarlarindan anlasilmaktadir. Kaleden Kizilirmak'a inen ve kayaya oyulmus olan su
yolu da teknik olarak Roma donemi 6zelligi gdsterir. islami dénemde ise kale, halk arasinda ipek Yolu olarak
adlandirilan istanbul'dan Amasya'ya uzanan ticaret yolu lzerindedir. Dogal Fisekci Kayasi'nin (izerine
konumlanan kalenin surlarinin uzunlugu 250 metre, ytksekligi 30 metredir. GUnUmuze kadar “Osmancik
Kalesi”, “Kandiber Kalesi” ve “Kal'a-i asiman” (Gokylzunin Kalesi) gibi farkli adlarla aniimistir. Bozoklu Osman
Sakir'in 19. ylzyil basina ait minyattriinde kalede yasama ait mekanlar goze carpar. Kale kapllarl kuyu, nehirle
baglantiyl saglayan gegit ve bazi mekan izleri, kalede bir zamanlar garnizon blglmlndadugul»; ir.yerlesi
oldugunu dusindurar. Erozyon ve depremler sonucu yapida bazi bélimler ¢o ’
etkileyici olup ilgeye siluet! olusturmaktadir. Yapilan isiklandirmalarla.

Zadl ¥ S



KANDIBER CASTLE

It was built on a natural rock extending in the east-west direction on the
northern edge of Kizilirmak. It is understood from some sources and the Roman
period rock tombs in the south that the first establishment of the castle, which dates
back to the Seljuk period, started in the Roman period. The waterway descending
from the castle to Kizilirmak and carved into the rock also technically shows Roman
period characteristics. In the Islamic period, the castle was on the trade route from
Istanbul to Amasya, popularly known as the Silk Road.

The walls of the castle, located on the natural Fisek¢i Rock, are 250 meters
long and 30 meters high. Until today, it has been known by different names such as
“Osmancik Castle”, “Kandiber Castle” and “Kal'a-i asiman” (Castle of the Sky). In
Bozoklu Osman Sakir's miniature from the beginning of the 19th century, the spaces
of life in the castle stand out. Traces of castle gates, a well, a passage connecting the
castle to the river, and some traces of some spaces suggest that there was once a
small settlement in the form of a garrison in the castle. Although some parts of the
structure have collapsed due to erosion and earthquakes, the castle is stillimpressive
and forms a silhouette for the district. With the illumination, it takes on a different
beauty at night. Its image reflected in Kizilirmak creates a unique view together with
the bridge. There is an inscription in front of the castle giving information about
Koyunbaba Bridge.
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KOYUNBABA KOPRUSU

Kizilirmak Gzerinde bulunan Koyunbaba Koépris(, ll. Beyazit zamaninda yapilmistir. Yapimina 1484
yilinda baslanmis, 1489 yilinda tamamlanmistir. Uzunlugu 250 metre, genisligi 7,5 metre olan kopru dikdortgen
kesitli sari kesme taslardan yapilmistir. Sivri kemerli 19 goézlidir. Zamanla irmak birikintileriyle dolmasi
nedeniyle 15 gozu gorulebilmektedir. Adini Koyunbaba Hazretlerinden alan képrindn kitabesi Arapca harflerle
yazilmistir. Kitabede kopruyu yaptirandan bahsedilmekte olup kopri mimari hakkinda herhangi bir bilgi
verilmemektedir. Koyunbaba Koprisu 1972 tarihinde tescil edilmis, 2018 yilinda restore edilmistir.




KOYUNBABA BRIDGE

Koyunbaba Bridge on Kizilirmak was built during the reign of Beyazit Il. Its construction was started in 1484 and
completedin 1489. The bridge, which is 250 meters long and 7.5 meters wide, is made of rectangular sectioned yellow cut
stones. It has 19 eyes with pointed arches. However, today 15 of its eyes can be seen due to the river filling with debris over
time. The inscription of the bridge, named after Koyunbaba, is written in Arabic letters. The inscription mentions the person
who built the bridge, but there is no information about the architect of the bridge. Koyunbalka Bridge was registered on
1972 andrestoredin 2018.
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KOYUNBABA KOPRU KITABESI

el Koyunbaba Koprusunun kltabesmde kopruyu
yaptirandan bahsedilmekte ancak koprinun mimari
hakkinda herhangi bir bilgi venlmemektedlr
~Kitabe soyledir: =
"“Yardimindan dolayi Allah}f hamd ve dogru yolun
knLavuszuhammed]’sfa.vLye onun ylice ailesine ve
- “halki- dogru yola sevk‘ eden’ “ash )ina salat olsun"
Dunya, ibret sahlplennm —nazarr :_hay!r ve gegit
koprusudur. Yaratiklar icin devamlihayat ve seving de

=

imkansizdir. Ne mutlu-o,ba Iang_l_gﬂve sonu dlsunen:

- kimseye ki, ahiret yolculuguna devricin zahire (sevap)
:?f-"'édine. " Strup giden sadaka" ise ne glizel zahiredir.
¥ c-‘»";Sadlr olan bu yuce emir butiin memleket ve Ulkelerde

, "dalma nafiz olur. Uﬁﬁadll b||g|n Sultan ve yigit yuee

+ - Sultanlann, Gazi tcahitlerin E'fe.lﬁm kafir ve
misrikleri kahreden, karalar Sulta_gfr ve denizler
Hakan, Gtufkar Allah'in teyidi ile desteklenen Sultan
Abu'l-Feth Bayazid b. Mehmet Han, Allah onun
saltanatini gece ¥e gtinduzler birbirini takip eyledikce
devam ettirsin; krﬁﬁet guntinde bir sevaba ermek,

[\ t{_’f

i
"W

— __Uzerinden gecenleré ibret olmak, umum tarafindan
3 faydalanmak:.. Amafﬁisurekh hayir olan_bu: degedlﬁ
- =~ koprintn saglam lar ak-yapl'lmasml emr.eyledl
Képranin kurulmasr

ulinhayruha =H: 889-Saban
ayindadir.” e

~Hakan, mllletlenn|dg§jln|ellnde‘tutan Arapve Acem

fl
Ul

3 KOYUNBABA BRIDGE INSCRIPTION

The inscription..of Koyunbaba Bridge mentions -
the builder of the bFnge but does not give anyiRformation
aboutthe architect of the bridge. =

-
= - The.inscription reads as foHows, -
“f-"ragse be to. Aﬂah for His help and. uporthe

gurd@_of the mght path Muhammad and “his noble famr!y
and h?s.xsompamgns who guide the peo%Fe to.the. r%
path _.1' h,e,world isa bridge of goodness ‘and a- bndge
pra“ss‘gge in the eyes of those who have:'e nght to see.
‘Perpetual life andjoy is also impossiblé for creatures.
Blessed is he who contemplates the beginning and the

_énd so that he may acquire zahire (good deeds) f()r the
'Joumey to the Hereafter. “Sadaqah that Iz@ts” is t*best_‘

s.a,daqah This subhme commandme.nt will- always be
eﬁectrv@ﬁ?‘sbuﬁtnes and" natjcms, Su4tan Ab@l Fath+
Bayazrd b. Mehmet Khan, the great, }u‘st w+se S il ﬁi‘;and_';_{
valiant supreme Khan;:the rulerof nations, the: o)
Arab and Persian Sultans, Gazi and Mu;ahl'_ S
destroyer of drsbelrevers and polyth@ %Sult_an ofthe
[ETle 5% artd.the King of the seas; the Sultan Abu'l-Fath
Bayazia-b Mehmet Khan, supported by the confirmation
oft‘hé-gLaGﬁBs Allah, may Allah continue his reign as.long
as-the r%ﬁ"ﬁ and days_follow: each,etheé to achieve a
reward on the Day of Judgment ta-be_an example for
those who pass over it, to be _benef'rtbd by the general
public... He ordered that this valuable bridge, which is a
continuous good deed, be built solidly The building of the
bridge:-Jalulin hayruha = m the month-of Sha’ban 889
_AH.” - sl
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KOYUNBABA TURBESI

Koyunbaba Turbesi, Osmancik ilce merkezinde bulunmaktadir. Amasya'da sehzade olan Il. Bayezit tahta
cikinca, genclik yillarinda namini cok duydugu Koyunbaba icin bir tiirbe ve tekke yaptirir. Tirbenin yapildigi tarih,
asli Corum Mizesinde bulunan, tirbenin bahce giris kapisindaki mermer yazitta 1469 olarak belirtilmektedir.
Il. Bayezit 1447-1512 yillari arasinda yasadigina gore 22 yasindayken bu tlrbeyi yaptirdigi anlasiimaktadir.
(Osmancik’'ta bulunan Koyun Baba tekkesi ve tlrbesini ziyaret eden Evliya Celebi, buranin ziyaretgisinin hig
eksik olmadigini, mutfaginda devamli olarak yemek pisirildigini, Anadolu, Rumeli, Arabistan ve Acem’de boyle
blylk tekke gérmedigini haber vermekteydi). Haci Bektas Veli'nin halifelerinden olan Koyunbaba’nin kabrinin

bulundugu yere Il. Bayezid; tiirbe, cami ve dervisler icin buyUk bir tekke insa ettirmisti (Seyahatname, 1999-II:
94).

........ Bu sehrin bati tarafinda Bektasilerin seyhi gomultdur. Bitlin didnyanin ziyaret yeri, evliyalarin umdesi,

asfiyalarin zlbdesi, Seyh Hazreti Koyunbaba; bizzat Haci Bektas'in halifesidir. Burada defnedilmistir. Sultan

Bayezid Veli, Koyunbaba'yl Kadir Gecesinde gorup, vasiyeti Uzerine bir ylksek kubbe, bir camii serif, sanh

dervisgler icin bir meydan, bir yemek ve ziyafet evi, konuklar icin bir misafirhane, birgok odal mutfak, kiler
52 Yaptirmis, bu hayir binalari, bastan basa kursunla orttGrmustar.



KOYUNBABA TOMB

The Koyunbaba Tomb is located in the center of Osmancik district. When Bayezid Il, who was a prince in Amasya, ascended to the
throne, he had a tomb and a dervish lodge built for Koyunbaba, whose fame he had heard much about in his youth. The date of the tomb’s
construction is specified as 1469 on the marble inscription at the entrance gate of the tomb's garden, the original of which is in the Corum

~Museum. GiventhatBayezid Il lived between 1447-1512, itis understood that he had this tomb built when he was 22 years old.

(Evliya Celebi, who visited the Koyunbaba lodge and tomb in Osmancik, reported that there were always visitors, food was continuously
cooked inits kitchen, and he had never seen such a large lodge in Anatolia, Rumelia, Arabia, or Persia). Bayezid Il had a tomb, a mosque, and
a large lodge for dervishes built at the place where Koyunbaba, one of the disciples of Haci Bektas Veli, was buried (Seyahatndme, 1999-II:
=220k
ﬁ“ :lﬁ tﬁe western part of this city lies the burial place of the Bektashi sheikh. It is a pilgrimage site for people from all over the world, a

ce'htra_l figurefor saints and the epitome of pure souls, Sheikh Koyunbaba; he was a direct disciple of Haci Bektas. He is buried here. Sultan

g‘ Ba{é‘lﬁ__:\/éﬁ'sawkoyunbaba on the Night of Power and, following his will, had a high dome, a grand mosque, a gathering place for
e B B r . - . . .

~ esteemed dervishes, a dining and banquet hall,'a guesthouse for visitors, a kitchen with many rooms, and a storeroom built. These

e e S e



AKSEMSEDDIN CAMii

Osmancik Kandiber Kalesinin kuzey bati etegine Fatih Sultan Mehmet Han’in hocasi Aksemseddin
tarafindan yaptirilmistir. Yapim tarihi olarak 1410 yilina isaret edilmektedir. Eski Osmancik Medresesinin bir
bélimi oldugu bilinmektedir. istanbul’un Manevi Fatihi Aksemseddin Hazretleri uzun yillar burada miiderrislik
yapmistir. Ters “T” planli, orta yerde ylksek tek kubbe Gizerine oturtulmustur. Giris yerinin her iki yaninda kucuk
odalar bulunmaktadir. Medrese genis bir avlu icinde olup, tas yapidir. Aksemseddin Camii, Osmanli Kurulus
Donemine ait bir eser olma 6zelligi ve kendine has mimarisi ile dikkat cekmektedir.

it ""*"""l.u
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AKSEMSEDDIN MOSQUE

It was built by Aksemseddin, the teacher of Fatih Sultan Mehmet Khan,
on the north-western skirt of Osmancik Kandiber Castle. Itis pointedto 1410 as
the date of construction. It is known to be a part of the old Osmancik Madrasah.
Aksemseddin, the Spiritual Conqueror of Istanbul, was a muderris here for many
years. It has an inverted “T” plan and sits on a single high dome in the center.
There are small rooms on both sides of the entrance. The madrasah is in a large
courtyard and is a stone building. Aksemseddin Mosque draws attention with its
unique architecture and being a work belonging to the Ottoman Foundation
Period.
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KOCA MEHMET PASA HAMAMI

Koca Mehmet Pasa’nin Osmancik’ta yaptirdigi iki hamamdan ginimuze kalmis olanidir. XV. yy yapisidir.
Yaziti yoktur. Kuzeyde yer alan soyunmaligin, yiksek duvarlar Gstiinde yukselen kubbeli kurulusu, yapiya distan
gorkemli bir gorints vermistir. Yalin duvarlar, kubbeler ve tim 6rtld bugln beton bir kabukla kaplanmistir.
Boylece 6zgun duvar kurulusu, yalnizca, yer yer dokulen sivalarla agiga ¢cikmis kisimlardan gorinebilmektedir.

Uc parcali iliklikta, hacimlar kubbelerle értiilidir. Yan odalarin duvarlarinda kurnalar vardir. Caplari 2,5
m. ye yakin kubbeler, ortada ve doguda pandantiflere oturtulur. Batidakinde ise, yanlarinda UGg¢ dilimli
kemerciklerle cevrilmis, parcali tromplarin gecis 6gesi oldugu kadar, buhar dagiliminda da dengeyi
saglayicidirlar. Pasa hamami, Osmancik’in sayil tarihsel yapilarindan biri oldugu kadar, XV. yy yapllari icinde,
sivilmimarligimizin gtinimuize ulasabilmis bir 6rnegdi olarak da 6nem tasimaktadir.

KOCA MEHMET PASHA BATH

It is the remaining bathhouse from the two bathhouses built by Koca Mehmet Pasa in Osmancik. It is a 15th-
century structure with no inscription. The changing room located in the north, with its domed structure rising on high walls,
gives the building a magnificent appearance from the outside. The plain walls, domes, and all the coverings are now
covered with a concrete shell. Thus, the original wall structure can only be seenin places where the plaster has fallen off.

In the three-part warm section, the spaces are covered with domes. There are fountains in the walls of the side
rooms. The domes, with diameters close to 2.5 meters, rest on pendentives in the center and east. In the west, the domes
are supported by partial trompes surrounded by three-lobed arches on the sides, serving both as transition elements and
as a means of balancing steam distribution. Pasa Hamami is one of the few historical buildings in Osmancik and holds
importance as a surviving example of our civil architecture from the 15th century.






58

o g ’ o e T £ T

KOCA MEHMET PASA (IMARET) CAMii VE KAPISI

Koca Mehmet Pasa Camii GUney Mahallesi'nde Sultan ll. Murad'in basveziri sadrazam Koca Nizamuddin
Mehmet pasa tarafindan kdlliye seklinde yaptiriimistir. Killiye icerisinde bir asevi bulundugundan halk arasinda
imaret Camii olarak adlandirilmaktadir. Caminin yapim tarihi 1430-1431 yillaridir. 1943 depreminde yikilan
minaresinin yerine 1968 yilinda yenisi yapilmistir. Tarih alaninin klasiklerinden olan Asik Pasazade Tarihi adli
eserde Mehmet Pasa'nin Osmancik'da bir imaret yaptirdigi belirtilmistir. Caminin giris kapisi Gzerindeki iki satirli
sulls yazili kitabesinden Koca Mehmet Pasa'nin bu camiyi imaret olarak yaptirdigi yazilidir. Bu caminin yaninda
medrese, kiitiiphane bulundugu kaynaklardan 6greniliyorsa da bunlar giiniimiize ulasamamustir. imaret Camii,
erken Osmanli mimarisindeki yan mekanli, zaviyeli ve ters T plan tipinde yapilmistir. Bu plan tipinin gelistirilmis
bir 6rnegidir. Anitsal 6zgunliguni koruyan, mermer soveli stalaktit dizili giris kapisindan sonra birbirini art arda
izleyen iki kubbeli bir mekana girilmektedir. Giristeki mekanin yaninda yine Uzerleri kubbeli iki yan mekan
bulunmaktadir. imaret Camii giris kapisi tek parca ceviz agacindan yapilmis olup, lizerinde cok zarif bir iscilikle
islenmis oyma sUslemeler vardir. Kapi geometrik gegmeler ve Rumilerle bezenmistir. Ceviz kapinin Gzerinde bir
hadis-i serifislenmistir. Koca Mehmet Pasa ve yakinlarinin kabri, caminin kuzey dogu kisminda bulunmaktadir.



ET PASA 'ﬂMAR SQUE AND TS EGOR =

' The Koca Mehmet sa Mosque, located in the Gun ct was built as a'¢ mplex by Grand Vizier-Koca
Nizamuddin Mehmet Pasa, the chief vizier of Sultan Murad Il. Due to the presence of a soup kitchen within the complex; itis
popularly known as the Imaret Mosque. The construction dates of the mosque are 1430-1431. The minaret, which was
destroyed in the 1943 earthquake, was rebuilt in 1968. According to the historical work "Asik Pasazade Tarihi," which is
one of the classics of the historical field, Mehmet Pasa had an imaret built in Osmancik. The two-line inscription in Thuluth
script above the entrance gate of the mosque states that Koca Mehmet Pasa built this mosque as an imaret. Although
sources indicate that there was a madrasa and a library next to the mosque, these structures have not survived to the
present day. The Imaret Mosque is built in the early Ottoman architectural style, featuring side rooms, a zaviye, and a
reversed T-plan. It is an advanced example of this plan type. The monumental integrity of the mosque is preserved, and
after the marble-framed, stalactite-lined entrance gate, one enters a two-domed space that follows each other
successively. Next to the entrance space, there are two side rooms also covered with domes. The entrance gate of the
Imaret Mosque is made from a single piece of walnut wood and is adorned with very delicate carved decorations. The door
is decorated with geometric interlaces and Rumi motifs. Above the walnut door, a hadith is inscribed. The tombs of Koca
Mehmet Pasa and his close relatives are located in the northeast part of the mosque.
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BALTACI MEHMET PASA CESMESi

Baltaci Mehmet Pasa Cesmesi, Baltaci Mehmet Pasa tarafindan yaptirilmistir. Cesme, tarihi dokusu ile
dikkat cekmektedir. Baltaci Mehmet Pasa’'nin sadrazamligi sirasinda 1705 yilinda yaptirdigi doért cesmeden
biridir. Dikdortgen planli olup kum tasindan yapilmistir. Tek musluklu ayna tasini, Ustten tegetli-sivri bir kemer
kusatir. Batiya bakan 6n ylzinde beyaz mermerden, U¢ sutun tzerine 18 misralik bir kitabesi vardir. Cesme, Ulu
Camii mahallesinde, Ulu Camii’'nin karsisinda yer almaktadir.Cesmenin kitabesi, yapim tarihi ve hayirsever kisiyi
belirtmekte olup, tarih severler ve arastirmacilar icin degerli bir bilgi kaynagidir. Osmancik’ta bulunan Baltaci
Mehmet Pasa Cesmesi, yerli ve yabanci turistlerin ilgisini ceken énemli tarihi eserlerden biridir ve bolgenin
kultGrel mirasinin bir parcasi olarak korunmaktadir. Baltaci Mehmet Pasa Cesmesi, 1975 tarihinde tescil
edilmistir.

BALTACI MEHMET PASHA FOUNTAIN

The Baltaci Mehmet Pasa Fountain was built by Baltaci Mehmet Pasa. The fountain is notable for its historical
character. Itis one of the four fountains built by Baltaci Mehmet Pasa during his grand vizierate in 1705. The fountain has a
rectangular plan and is made of sandstone. The single-tap mirror stone is surrounded by a tangent-pointed arch at the top.
On the west-facing front, there is an 18-line inscription on three columns made of white marble. The fountain is located in
the Ulu Camii neighborhood, across from the Ulu Camii.The inscription on the fountain provides valuable information about
the construction date and the benefactor, making it an important resource for history enthusiasts and researchers. The
Baltaci Mehmet Pasa Fountain, located in Osmancik, is one of the significant historical monuments that attract both local
and international tourists. It is preserved as part of the region's cultural heritage. The Baltaci Mehmet Pasa Fountain was
registeredin 1975.






KRAL MEZARI

2007 yilinda diizenleme ve yol yapim calismasi sirasinda aciga cikmistir. Icerisinde iskelet parcalarinin
gorilmesi Gzerine Corum Mize Mudurligu tarafindan yapilan kazi calismalarinda, sirasinda gliney dogu ve
kuzey bati istikametinde 6n oda ve mezar odasi olarak iki parcadan olusan 6n oda (200 cm) uzunlugunda mezar
odasiise (298cm) yuksekligi (185 cm) olan ayrica helenistik doneme ait 13 adet bronz sikke bulunmustur. Mezar
hem mimari 6zelligi ile hem de icerisinde bulunan sikkelerden dolayi helenistik déneme (M.O 330)
tarihlendirilmektedir. Bu mezarin helenistik dénem soylu ailelerine ait oldugu sanilmakta olup kisa kral mezari
olarak adlandiriimaktadir.

TOMB OF THE KING

In 2007, it was uncovered during a road construction and development project. Upon the discovery of skeletal
remains inside, excavation work was conducted by the Corum Museum Directorate. During the excavations, a two-part
structure consisting of a front chamber (200 cm) and a tomb chamber (298 cm long and 185 cm high) oriented in the
southeast and northwest directions was revealed. Additionally, 13 bronze coins dating back to the Hellenistic period were
found. Due to both its architectural features and the coins found inside, the tomb is dated to the Hellenistic period (330 BC).
Itis believed that this tomb belonged to a noble family from the Hellenistic period and is referred to as a short royal tomb.










DOGAL GUZELLIKLERIMIZ

OUR NATURAL BEAUTIES

Kizihrmak

Akoren Yaylasi
Campinar Koklen Mesire Alani
Kent Ormani
Golbel Golu
Tekmen Yaylasi
Kunduz Ormanlari
Adatepe

Karaca Yaylasi
Baldiran Selalesi
Celtik Tarlalan

Kizihrmak

Akoren Plateau
Campinar Koklen Recreation Area
Urban Forest
Lake Golbel
Tekmen Plateau
Kunduz Forests
Adatepe

Karaca Plateau
Baldiran Waterfall
Paddy Fields



KIZILIRMAK NEHRI

Sivas'in imranli ilcesinde Kizildag eteklerinden dogan ve Samsun'un Bafra ilcesinden Karadeniz'e
dokulen bir nehirdir. 1.355 km uzunlugu ile Turkiye'nin kendi sinirlari icerisinde dogup kendi sinirlari icinde

denize dokiilen en uzun akarsuyu olma 6zelligini tasir. ilcemizde gectigi yerlerde yodun olarak celtik tarimi
yapilr. Kizihrmak vadisinde yogun bir sekilde tarimsal Gretim yapilmakta, bolgeye hayat vermektedir. Sulu tarim
yapilarak ekonomik getirisi yiiksek celtik tarimin yapilmasina katki saglamaktadir. Uzerinde kurulu baraj ve
elektrik Uretim tesisleri ile Glke ekonomisine katki saglamaktadir. Son zamanlarda eko turizme ve barajlarla
balikciliga katki saglamaktadir. licemizde irmak yataginin gectigi alanlarin rehabilite
edilmesiyle turizm potansiyeli daha ¢ok ortaya ¢cikmistir.

Kizilirmak, ilcemiz sinirlari icindeki uzunlugu 80 km dir. Cankiri sinirlarinda Kizilirmak'a karisan Delice cayi
iIrmaga onemli oranda allivyon tasimakta ve bu alGvyonlar ilcemizde tarlalara ulasmaktadir. Bu suyun altivyonlu
olr Osmancik'ta yetisen pirincin verimini ve kalitesini artirmaktadir.
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b 4 KIZILIRMAK RIVER

‘ .

&_ It is a river that originates from the foothills of Kizildag in the imranli district of Sivas and flows into the
_0’—':?' Black Sea in the Bafra district of Samsun. With a length of 1,355 km, it is the longest river in Turkey that
-~ R originates within its own borders and flows into the sea within its own borders. Paddy is intensively cultivated
: where it passes through our district. Intensive agricultural production is carried out in the Kizilirmak valley. It
gives life to the region. It contributes to paddy agriculture with high economic return by irrigated agriculture. It
contributes to the national economy with the dam and electricity generation facilities installed on it. Recently, it
contributes to eco-tourism and fish production with dams. With the rehabilitation of the areas where the canal
bed passes in our district, tourism potential has emerged more.Kizilirmak is 80 km long within the borders of our
district. The Delice stream, which mixes with Kizilirmak at the borders of Cankiri, carries a significant amount of
alluvium to the river and these alluvium reach the fields from the Kizilirmak's channel in our district. Due to the
alluvial nature of this water, itincreases the yield and quality of rice grown in Osmancik.

.
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AKOREN YAYLASI

Akoren Kéyline 8 km, ilce merkezine 27 km uzakliktadir. Etrafinda Obaktas,Yaylabasi,Danisment kdyleri
bulunmaktadir. 2014 yilindan bu yana Akoren Koyu Yayla Senlikleri blyuk bir katilimile dizenlenmektedir.

AKOREN PLATEAU

It is 8 km to Akéren Village and 27 km to the district center. There are Obaktas, Yaylabasi, Danisment villages
around it. Akoren Village Plateau Festivals are organized. Since 2014, Akéren Village Highland Festivals have been held
with great participation.







CAMPINAR KOKLEN MESIRE ALANI

Koklen Mesire Alani, ilgemiz Campinar Koyu sinirlari icerisinde bulunmaktadir. Campinar koyline 8
__ilge merkezine 28 km uzakliktadir. Hafta sonu doga ile i¢ ice olmak, sehir guriltisinden uzaklagsmakve
Lyesilin her tonunu gérmek isteyenlerin ortak bulusma noktasi haline gelmistir.

L, “"CAMPINAR KOKLEN RECREATION AREA

‘ Koklen Recreation Area is located within the borders of Campinar Village in our district. It is 8 km to Campinar.
nd28 km to the district center. It has become a common meeting point for those who want to be in touch witl
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lice merkezinde, icerisinde Kizilcam agaclari bulunan, halkin hafta sonlarinda stresten kurtulmak
amaciyla aile ve arkadaslari ile birlikte eglenceli vakit gecirdigi mesire alanidir.

URBAN FOREST

It is a recreation area in the center of the district with red pine trees, where people have fun with their family
and friends on weekends to get rid of stress.




GOLBEL GOLU

Golbel Golu, ilge merkezine 50 km uzaklkta Karalarguney Koyundedir. Karalargliney Koyl ve cevresi
dogal yapisi bozulmamis nadide alanlardandir. Golbel GOlU ve cevresiinsanlarin dogayla bas basa kalabilecekleri
bir tabiat parki 6zelligini tasimaktadir. Dogda yuriyusU, ormanda bisiklet turu, piknik, trekking, kus gozlemi, golde
balik tutma ve kamp yapabilme kapasitesine sahip dogal bir alandir.




S
GOLBEL LAKE
Golbel Lake is 50 km from the district center. Karalargliney Village and its surroundings are one of the rare areas

with unspoiled natural structure. Golbel Lake and its surroundings are a natural park where people can be alone with nature
and itis a natural area with the capacity for hiking, cycling in the forest, picnic, trekking, bird watching, fishing in the lake and

camping.




TEKMEN YAYLASI

Tekmen Caldag Yaylasiilcemiz Tekmen Koy sinirlariigerisinde yer almaktadir. Tekmen koytine 8 km, ilce
merkezine 27 km uzakliktadir. Tekmender yayla senlikleri dizenlenmektedir. Yore halki, 1750 metre rakimli
festival alaninda kurduklari ylizlerce cadir ve oynanan yoresel oyunlar ile birlikte eglenceli vakit
gecirmektedirler.




TEKMEN PLATEAU

Tekmen Caldag Plateau is located within the borders of Tekmen Village in our district. It is 8 km to Tekmen village
and 27 km to the district center. Tekmender plateau festivals are organized. Local people have fun with hundreds of tents
they set up for a week in the festival area with an altitude of 1750 meters and local games played.




KUNDUZ ORMANLARI




gilmez sazdim,

Ben bir e

Kis girmeyen bir yazdim,
Sana bu mektubumu,
Icten gelerek yazdim.
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ADATEPE

licenin glineyinde yer alan Adatepe, ilce merkezine yaklasik 3 km uzakliktadir. Troya kahramani Asil'in
mezarinin Adatepe'de gomuli oldugu iddia edilmektedir. Tarih boyunca Adatepe, Koyunbaba da dahil olmak
Uzere, bircok efsaneye ev sahipligi yapmistir. Bolge, ardic, mese ve sakiz agaclari gibi ulu agaclarla bezenmistir.
Burada avlanmak kesinlikle yasaktir. Orman Bakanhgi tarafindan mesire yeri olarak diizenlenmis olup, halka
piknik yapma imkani sunan kamelyalar, ocaklar ve diger dinlenme alanlari mevcuttur.

Yaklasik 300 metre ylkseklige sahip olan Adatepe, Ozellikle glinesin dogusu ve batisi sirasinda
fotografcilaricin essiz firsatlar sunmaktadir, bu da burayi muhtesem doga fotograflariicin ideal bir konum haline
getirmektedir. Alacakaranlikta, ziyaretcilerine gérsel bir sélen sunarak adeta sehrin terasi haline gelmektedir. ilce
merkezine yakinligi nedeniyle piknikcilerin tercih ettigi bir yerdir. Adatepe, tarihi 6nemi, dogal glzellikleri ve
dinlenme olanaklariyla hem yerel halk hem de turistler icin degerli bir destinasyondur.

ADATEPE

Adatepe, located in the southern part of the district, is approximately 3 km from the town center. It is
claimed that the tomb of the Trojan hero Achilles is buried in Adatepe. Throughout history, Adatepe, including
Koyunbaba, has hosted many legends. The area is adorned with majestic trees such as junipers, oaks, and
mastic trees. Hunting is strictly prohibited here. The Ministry of Forestry has developed it as a recreational area,
providing pavilions, fireplaces, and other facilities for public picnicking.

Rising to an elevation of about 300 meters, Adatepe offers unique opportunities for photographers,
especially during sunrise and sunset, making it an ideal location for stunning nature photography. At dusk, the
area offers visitors a visual feast, transforming into a panoramic terrace over the city. Due to its proximity to the
town center, it is a favored spot for picnickers. Adatepe, with its historical significance, natural beauty, and
recreational amenities, is a valuable destination for both locals and tourists.






Baspinar Karaca Yaylasi
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CELTIK TARLALARI

llceyi cevreleyen celtik tarlalar, yesilin bin bir tonunu gozler 6niine sermektedir. Doganin insan eliyle
olusturulan en guizel armaganlarindan biri olan bu manzara, gorenleri kendine hayran birakiyor. Tarlalarin
sinirsiz yesilligi, adeta bir tablo gibi dogal bir guzellik olustururken, fotograf tutkunlarina da essiz kareler
sunuyor. Osmancik'in celtik tarlalari, 4 ay gibi kisa bir streligine de olsa yesilin sariya donlisme hikayesini gozler
onune sermektedir.




PADDY FIELDS

The paddy fields surrounding the district of Osmancik reveal a thousand and one shades of green. This landscape,
which is one of the most beautiful gifts of nature created by human hands, fascinates those who see it. While the unlimited
greenery of the fields creates a natural beauty like a painting, it also offers unique frames to photography enthusiasts.
Osmancik's paddy fields reveal the story of green turning yellow, albeit for a short period of 4 months. :




s N

Eski ayva yeni nar,
Darildin mi1 nazl yar,
Sen kiisersen ben kiismem,




ILCENIN ONEMLI URUNLERI

IMPORTANT PRODUCTS OF THE DISTRICT

Piring

Kapari Tursusu

Zeytin

Osmancik Sari Kantaron Yagi
Uziim Baglari

Dut Agaclan

Citlembik ve Fistik Agaclari
Hayvancilik

Rice

Pickled Capers

Olive

Osmancik Yellow Centaury Oil
Vineyards

Mulberry Trees

Hedgerow and Pistachio Trees
Livestock



llcemizin tarimsal retim agisindan aﬁ'
kaynagini teskil etmektedir. Bélgemizdeki celti

uretiminin ge¢misi Osmanl Saray Mutfaklarina kadar

dayanmaktadir. Yaklasik olarak 21.000 dekar alanda
geltik tarimi yapilmaktadir. Bu Uretimin buyuUk bir
bolumu de Kizilirmak nehrinden gelen suyla
yapilmaktadir. Yillara gore degisim gostermekle birlikte
yillik 18.000 ton celtik Gretimi yapilmaktadir.
Bolgemizde yogun olarak Osmancik 97 cesidi ve bu
ceside benzeyen cesitler ekilmektedir. Tlrkiye
genelinde iyi bir Une sahip, pilavlik kalitesi iyi ve
tlketicilerin damak tadina uygun piring Uretilmektedir.
llcemiz bdlge celtik piyasasina yon vermektedir.

100.000 tona yakin celtik islenerek i¢c pazara

yollanmaktadir. Celtik fabrikalarinin modern olmasi ve
eskiden beri gelen pazarlama aginin bulunmasi bunu
saglamaktadir.

Although it varie

paddy is produced annual

varieties similar to this variety

in our region. Turkey has a gooc

the quality of pilaf rice with good qu

the taste of consumers are produced. The

of our region is formed in our district. About 100 (0]0]0]
tonnes of paddy is processed and sent to the domestic
market. The fact that the paddy factories are modern and
thatthereis an old marketing network ensures this.










KAPARI TURSUSU

Kapari ya da diger adi gebere otu olarak bilinen bu sifali bitki yazyillardir kullanilmaktadir. Evliya Celebi
nin de Seyahatname’sinde bahsettigi bu bitkinin yapraklari, cicekleri ve tomurcuklari tiiketiimektedir. ilcede
genellikle konserve tursusu yapilmaktadir. Evliya Celebi bu bitkinin varligini 400 yil 6ncesinden kesfetmistir.
Seyahatnamesinde sunlari soyltyor: Osmancik sehrinin 3 tarafi kumsaldir. Asla camur olmaz. Havasi fazla
sicak oldugundan bu kumsal toprakta gebere adinda bir yemis olur ki sirke tursusu yapilir, gayet faydalidir. Bu
sehirde o tursu meshur olmustur. Bu bitki balgam ve idrar sokturuyor, felg riskini azaltiyor ve gut u yeniyor.

Yapilist; Once yesil kapari tomurcuklarini ve istege bagli olarak kapari karpuzu (meyvesi) ve taze kapari
dali strgln uclarini ayri ayri bidonlarda %20 lik tuzlu suda 1,5 — 2 ay bekletin ve haftada bir karistirin. 5 It bir
bidonu 3 It kadar suyla doldurun ve icine iri tuz atarak karistirip eritin. icine ¢ig yumurtayi atip suyun Ustlne
ctkana kadar tuz ekleyin. Kapari bidona doldurulur sirke, tuz, limon tuzu ilave edilir. Tamami sirke ile kurulmaz
yaridan sonrasinasuilave ediniz. 20-25 glin sonra yemeye hazir olacaktir.

PICKLED CAPERS

This medicinal plant known as capers or also known as gebere herb has been used for centuries. The leaves,

flowers and buds of this plant mentioned by Evliya Celebi in his Seyahatname are consumed. Canned pickles are usually
made in our Osmancik district. Evliya Celebi discovered the existence of this plant four centuries ago. He says the following
in his famous travelogue: 3 sides of the city of Osmancik are sandy beaches. Since the weather is too hot, there is a plant
called gebere in this sandy soil, which is very useful for pickling vinegar. This pickle has become famous in this city. This
plant removes phlegm and urine, reduces the risk of paralysis and defeats gout.
Preparation; Firstly, soak the green caper buds and optionally caper watermelon (fruit) and fresh caper branch shoot tips
in 20% salt water in separate drums for 1,5 - 2 months and mix them once a week without changing the water. Adjust the
brine with an egg. Fill a 5 litre drum with about 3 litres of water and dissolve the coarse salt in it. Add the raw egg and add
salt until it rises to the top of the water. Put the capers in the jerry can and add vinegar, salt and lemon salt. Do not dry all
with vinegar, add water after half. [t will be ready to eat after 20-25 days.
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ZEYTIN

Bolge genel olarak mikro klima iklimine sahip olup kislari iIhman ge¢mektedir. Zeytin elmasi, nar, incir,
Trabzon hurmasi, hinnap, erik, kiraz, zeytin ve Antep fistigi yetistiriimektedir. Genelde meyve ve sebze
bahceleri karisik yer almaktadir. Bunun yaninda ilce Kaymakamligi tarafindan yapilan projelerle yaklasik 250
dekar zeytin, 50 dekar Trabzon hurmasi, 20 dekar hinnap ve 50 dekar kapama nar bahceleri kurularak,
bolgedeki Ureticilerin gelirlerinin artmasi saglanmistir.  Gergeklestirilen bu projeler ile birlikte kurulan
kooperatiflerin gerek duydugu tarimsal girdilerin saglanmasi hedeflenmektedir. iklim ve dogal yapisi meyvecilik
icin bulunmaz bir alandir. Bolgedeki Ureticilerin de meyve uretimine ilgi ve alakalari coktur. Bolgede yetisen
ardnler, blyuk sehirde yasayan gurbetciler tarafindan da yogun talep gérmektedir.

OLIVE

The region generally has a microclimate climate with mild winters. Olive apple, pomegranate, fig, persimmon,

'dbe, plum, cherry, olive and pistachio are grown. In general, fruit and vegetable gardens are mixed. In addition,
“approximately
250d‘écares ofohve 50 decares ofpersnmmon 20 decares of jujube and 50 decares ofpomegranate gardens

'mcome ofthe producers inthe region was increased. With thg_se_prOJects, itis aimedto provide the agncultural
outs i’équired by the corporatives established. The climate and natural structure isa unique'a'rea forfruitgrowing.
roducersin the reglon are a o ery mterested in frunt production. The products grown inthe reglon arealsoin
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OSMANCIK SARI KANTARON YAGI

Osmancik'in Zeytin Bolgesi'nde 200-250 yil 6ncesinden bu yana yabani olarak yetistirilen zeytinler, son
dénemde gastronomik bir deger kazanmis ve ilce genelindeki dikim alanlari yayginlastinimistir. ilcenin cesitli
bolgelerinde dogal olarak yetisen sari kantaronlarla birlestirilen bu zeytin yaglari, geleneksel yontemlerle
islenerek binbir derde deva 'Osmancik Sari Kantaron Yagi' Uretilmektedir. Bu yag, zeytin yadi ve sari kantaronun
birlesimiyle hazirlanarak yerel ekonomiye katki saglamaktadir.

- = =

S OSMANCIK YELLOW CENTAURY OIL

Olives, which have been grown wild in Osmancik's Olive Region since 200-250 years ago, have recently gained
gastronomic value and planting areas throughout the district have been expanded. These olive oils, combined with Yellow.
Centaury Oil that grows naturally in various regions of the district, are processed with traditional methods to produce
'Osmancik yellow centaury oil', which is a panacea. This oil is prepared by combining olive oil and St. John's wort and
contributes to the local economy.



UzZUM BAGLARI

licedeki baglar genelde alcak sistemli terbiyeli ve kirac arazilerde kuruludur. Yaklasik 3000 dekarda
iiretim yapilmakta olup sofralik (iziim ve yaprak olarak degerlendirilmektedir. ilce kaymakamligi projeleri ile 250
dekar telli terbiye sistemli sofralik, pazara dontk ve yeni cesitlerden bahge kurulmustur. Yerli GzUmlerden
ozellikle cavus ve kara UzUm isim yapmis olup tuketiciler tarafindan aranmaktadir. Yerli GzUm cesitlerinin
yapraklari ince ve damarsiz olmasi nedeniyle sarma yapiminda yodun olarak tercih edilmektedir. Uziimlerden
pekmez yapilarak pazar talepleri karsilanmaktadir.

GRAPE VINEYARDS

The vineyards in our region are generally established in low system, seasoned and barren lands. Production is

made in approximately 3000 decares and it is utilised as table grapes and leaves. With the projects of our district 4 ‘_" : . % '-",
directorate, 250 decares of table, market-oriented and new varieties were established. Among the local grapes, especia”y,]\,_v. - ST p -
sergeant grapes and black grapes have made a name for themselves and are sought after by consumers. The leaves of the A | ;!'_.;-1

local grape varieties are thin and veinless and are preferred for stuffing. Molasses is made from vineyards and market & ;- 4 ‘ % ,-‘
demands are met. 4 ; ‘ 1“




DUT AGACLARI

Genellikle dut agaclari yol kenari, su baslari, park, bahce ve arazi sinirlarinda yogun olarak
bulunmaktadir. Taze tiiketim ve pekmez yapiminda kullaniimaktadir. Ozellikle karadut sifa kaynadi olarak

gorilmekte ve tuketilmektedir.

MULBERRY TREES
Generally, the trees are densely located on roadsides, subas, parks, gardens and land borders. Fresh consumption

and molasses production are available. Especially black mulberries are seen and consumed as a source of healing.
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CITLEMBIK VE FISTIK AGACLARI

Bolgede yabani olarak blydmus, daginik sekilde citlenbik
agaclar bulunmaktadir. ilce Tarim Midirligi tarafindan yapilan
asllama projesi ile yabani citlembik agaclarina antep fistigi meyvesi
asilanmistir. Ayrica Ureticilere asilama teknikleri 6gretilerek
tarimsal Uretimin artinlmasi saglanmistir. Asili verim veren antep
fistigi agaclan zeytin deresinde, Campinar, Akoren,Danisment,
Gokdere Koylerive ilce merkezinde yogun olarak bulunmaktadir.

LINGONBERRY AND PISTACHIO TREES

In our region, it has spread in large areas in a scattered manner as
it has grown wild. With the vaccination project carried out by our district
directorate, pistachio fruit was grafted to wild chitlembik trees. In
addition, agricultural production was increased by teaching vaccination
techniques to producers. Pistachio trees with grafted yield are densely
located in Olive Creek, Campinar Village, Akoren Village and our district
centre.



Bir dalda iki kiraz,

Biri al biri beyaz,
Kurban oldugum Allah,
Giizeli glizele yaz.




licede kdy ve sehir merkezine bagli kirsal mahallelerde hem kiiciikbas hem de biyiikbas hayvancilik
yapilmaktadir. Son verilere gére yaklasik 18.000 biyiikbas ve 31.000 kiiclikbas hayvan varligina sahiptir. ilcenin
kuzeyindeki “Zeytin Deresi” olarak bilinen bdlgede daha cok kiiclikbas hayvancilik hakimdir. ilce, civar ilcelere
besilik materyal saglanmasi ve et ihtiyacinin karsilanmasi hususunda 6éncii durumdadir. licede faaliyet gdsteren
hayvan pazari ile de civardaki ilcelerin hayvan ticaretinde énciiliik etmektedir. Oniimiizdeki yillarda kurulmasi
muhtemel profesyonel hayvancilikisletmeleriile de bu 6nciligu strduarilebilir hale gelecektir.
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Osmancik is a district where both ovine and bovine husbandry is carried out in almost every village and especially
in rural neighbourhoods connected to the city centre. According to the latest data, there are approximately 18,000 cattle
and 31,000 sheep and goats. In the region known as "Zeytin Deresi" in the north of the district, mostly ovine breeding is
dominant. Our district is a pioneer in providing especially fattening material to the neighbouring districts and meeting the

need for meat. With the animal market operating in the district, it is also a pioneer in the animal trade of the neighbouring
districts. This leadership will become sustainable with the professional animal husbandry enterprises that are likely to be

established inthe coming years.
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BAKLA DOLMASI

Yapraklar, tuzunun ¢ikmasi icin aksamdan suda bekletilir. Bakla da, yumusamasi icin aksamdan ilk suya
konulur, sabah yikanip suyu suzulir. Domates, sogan, biber, maydanoz ve dereotu kiculk kiicik dogranip,
karistirma kabina alinir. Daha sonra, baklayla birlikte geriye kalan batin malzemeler icine konur ve iyice
harmanlanir. Yapraklarin icine i¢ harcimizdan elimizle veya tatl kasidi ile azar azar konup ve bohcga seklinde
kapatilir. Giivec kabina koyunun kaburga kemikleri yerlestirilir. Ustiine sardi§imiz bohcalar sira halinde dizilir.
Ustiinii gececek kadar su eklenip, sivi yag veya 1 yemek kasigi dogal Osmancik kdy tereyadi konup orta ateste
pisirilir. Sicak sicak, yaninda ayran ve yufkayla birlikte servis yapabilirsiniz. Tercihe gore sarimsakli yogurtile de
servis edilebilir.

STUFFED BROAD BEANS

Soak the leaves in water in the evening to remove the salt. Put the broad beans in warm water in the evening to
soften them and wash them in the morning and drain the water. Chop the tomato, onion, pepper, parsley and dill into small
pieces and put them into a mixing bowl. Then add all the remaining ingredients together with the broad beans and blend
them well. Put a little bit of the filling into the leaves with your hands or a dessert spoon and close them in the shape of a
bundle. Place the rib bones of the sheep into the casserole dish. Place the wrapped bundles on it in rows. Add enough
water to cover the top, add vegetable oil or 1 tbsp of natural Osmancik village butter and cook over medium heat. You can
serve it hot with ayran and phyllo pastry. Optionally, it can also be served with garlic yoghurt.
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OSMANCIK (IRGAT) BOREGI

Isminden de anlasilacadi gibi eskiden baga bahceye giderken sabah bu borekten pisirip gétirirlermis.
Bu boregi 6zel kilan ocakta bakir sinide pismesi ve yufkalar eklendikce slrekli ters diiz edilerek pisirilmesidir. Bu
borek ispanaklive yumurtali yapilir. Orijinali yumurtali ve maydanozludur.

OSMANCIK (IRGAT) PASTRY

As the name suggests, they used to cook and take this pastry in the morning when going to the vineyard and
garden. What makes this pastry special is thatitis cooked on the stove in a copper sinide and as the phyllo pastry is added,
it is constantly turned upside down and cooked. This pastry is made with spinach and egg. The original is with egg and
parsley.
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KOZALAK SURUBU

Cam kozalagi surubu, dogal lezzeti ve kendine 6zgii tadi ile ilgi ceken besinlerden biridir. licenin cam
agaclarindaki kozalaklardan elde edilen bu amber renkli surup, tath ve ormanin esansini animsatan bir lezzete
sahiptir. Yuzyillardir geleneksel mutfakta ve bitkisel ¢6zim yollarinda kullanilan ¢cam kozaladi surubu, son
zamanlarda potansiyel saglk faydalari ve yeni bir mutfak malzemesi olarak popilerlik kazanmistir.

CONE SYRUP

Pine cone syrup is one of the foods that attracts attention with its natural flavor and unique taste. This amber-
colored syrup, obtained from the cones on the pine trees of the district, has a sweet and reminiscent flavor reminiscent of
the essence of the forest. Pine cone syrup, which has been used in traditional cuisine and herbal remedies for centuries, has
recently gained popularity for its potential health benefits and as a new kitchen ingredient.

105



106

w:-h: TR N

s T ———

T

)

ki
3
.
)
"
L]
{
¥




KESKEK

Geleneksel Anadolu lezzetlerinden biri olan keskek 6zel glinlerin ve toplantilarin vazgegilmez yemegidir.
Osmancik’'ta keskek ozellikle digunler, asker eglenceleri ve 6zel gunlerde tercih edilen bir lezzettir. Bu nefis
yemek hem tavuk hem de dana etiile yapilmaktadir.

Yapilisi: Bugday bir gece 6nceden islatilarak ertesi gin hazirlanmak tGzere birakilir. Islatilan bugday orta
boy bir tencereye alinip Uzerine bugdaylari kapatacak kadar sicak su ve eti eklenip kaynamaya birakilr.
Bugdaylar ve etleriyice acilip yarilana kadar pisirilir. Bu pisirme islemi yaklasik 4 saat stirer. Bugdaylar yarilmaya
basladigi sirada kopugunu sik sik almak gerekir.(Kopugu almak yemege aci tat vermemesi icin onemli) Etler
pistikten sonra bugday ile birlikte ezerek karistirilir. Bitin malzemeler iyice ezerek karistirildiktan
sonra(giidelleme islemi) damak tadina gore tuz ve karabiber istenilen miktarda eklenir. Uzerine tereyadi ve
pulbiberyakarak servis edilmesitavsiye edilir.

KESKEK

Keskek, one of the traditional Anatolian flavours, is an indispensable dish for special occasions and gatherings. In
Osmancik, keskek is a flavour especially preferred for weddings, military entertainments and special occasions. This
delicious dish is made with both chicken and beef and leaves nostalgic flavours on the palate.

Preparation: Soak the wheat the night before and leave it to be prepared the next day. Put the soaked wheat in a
medium-sized pot, add enough hot water and meat to cover the wheat and bring to a boil. Cook until the wheat and meat
are well opened and halved. This cooking process will take about 4 hours. When the wheat starts to split, it is necessary to
remove the foam frequently. (It is important to remove the foam so that it does not give a bitter taste to the food) Let's cut
two onions.into cubes. Let's roast the onions well in 3 tablespoons of butter, then add it to the cooked keshkek. After all the
ingredients are thoroughly crushed and mixed (glidelleme process), add salt and black pepper in the desired amount
according to taste. Itisrecommended to serve by burning butter and chilli flakes on it.
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OSMANCIK PILAVI

Yapihisi: Osmancik pirinci,1 yemek kasigi tuz ve pirincin Gzerini en az iki parmak gececek
kadar ilk suyla islatilir. Daha sonra sivi yag ve tereyag ocakta eritilir Gzerine yikanan piring ilave
edilir. Pirincler iyice kavrulduktan sonra lGzerine kaynar su ve tuz eklenir. Orta ateste pismeye
birakilir. Suyunu tamamen gektikten sonra ocaktan alinir. Dinlenmeye birakilir. Daha sonraistege
gore nohut veya didiklenmis tavuk pilavin Gzerine konularak sicak servis edilir.

OSMANCIK PILAF

Preparation: Boil 1 chicken thigh with enough water to cover it by 3-4 fingers and a little salt until
itis soft. The chickens are shredded and separated from the bone, the water is drained and made ready for
use. Soak the rice with 1 tablespoon salt and enough warm water to cover the rice by at least two fingers.
Then meltthe oil and butter on the stove and add the washed rice. After the rice is roasted well, add boiling
water and salt on it and let it cook over medium heat. Then lay the shredded chicken on the pilaf and serve
hot.
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OSMANCIK SIRIK KEBABI

Sirk Kebabi Osmancik Mutfak kiltirinin en belirgin ve bilinen Urtinlerindendir. Etrafi daglarla gevrili
olan ilce ve cevre ilcelerde yetisen kuzularin adina sirik denilen uzunca bir agag¢ parcasina baglanarak o6zel
ocaklarda pisirilmesi ile elde edilir. Eski tarihlerde 6zel giinlerde Uretilen Sirik Kebabi Giiniimiizde ticari amacile
uretilmekte olup sofralardaki yerini almaktadir.

Ideal 12-13 kiloluk kuzular giizelce temizlendikten sonra icerisine tuz bastirilarak sirik denilen uzunca
adaclara baglaniyor. Sonra da mese veya cam odununun karsisinda dort saat sure ile agir agir cevrilerek. Tuz,
kuzunun her yerineisliyor ve tabaginiza geldiginde nefis bir lezzete dontsuyor.

Ozellikle Osmancik, Kargi ve Boyabat yoresinin geleneksel lezzeti olarak bilinen sirik kebabini Osmancik'ta
gunin hemen her saatinde buisi yapan lokantalarda bulmak mimkunddr.

OSMANCIK POLE KEBAB

Pole Kebab is one of the most distinctive and well-known products of Osmancik Cuisine culture. It is
obtained by tying the lambs grown in the district and surrounding districts surrounded by mountains to a long
piece of wood called a pole and cooking them in special cookers. Pole Kebab, which was produced on special
occasionsinthe old days, is now produced for commercial purposes and takes its place on the tables. After
theideal 12-13 kg lambs are cleaned well, saltis pressed into them and tied to long trees called poles. Then they
are turned slowly for four hours in front of oak or pine wood. The salt penetrates into every part of the lamb and
turns into a delicious flavour when it reaches your plate.Especially known as the traditional flavour of Osmancik,
Kargl and Boyabat region, it is possible to find pole kebab in Osmancik at almost any time of the day in
restaurants that do this job.Translated with www.DeepL.com/Translator (free version)
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MALAK

Osmancik'in unutulmaya yuz tutmus geleneksel lezzetlerindendir. Malak yapimiicin  su ve Osmancik
koy tereyagi kaynatilir, icine tuz eklenerek ocagin alti kapatilir. Unu azar azar ekliyip kasik ile iyice
kanstirilirTekrar ocaga koyup biraz daha karistirilir. Buradaki amacg hamurun iyice pismesidir. Sogudugunda
kasik ile kiiciik parcalara béliip, genis bir tabaga alinir. Uzerine Osmancik baglarindan toplanip yapilmis dogal
UzUm pekmezi dokulir ve cevizle slslenir. Bazi yorelerde mamalika ya da kedi batmaz gibi degisik isimlerle de
bilinir.

MALAK

Preparation: We boil the water and Osmancik village butter, add the salt, then turn off the heat. We add
the flour and mix it well with a rolling pin. We put it back on the stove and mix it a little more. Then when it cools
down, we divide itinto small pieces with a spoon and put it on a large plate. We pour our natural grape molasses
collected from Osmancik vineyards on it and garnish it with walnuts. In some regions, it is also known by
differentnames such as mamalika or cat sinkmaz.
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YAPRAK iCl

Osmancik Yaprak ici yemegi; asma yapradi, nohut, mercimek, boriilce, degirmende cekilmis bakla, bulgur, su,
salca, tuz, pul biber, tereyadl, kuru sogan, yesil biber, domates, kuru-yas nane, taze sogan, dereotu ve maydanoz
kullanilarak hazirdlanan bir yemektir. Halk arasinda yaprak ici olarak bilinen bu yemek glinliik 6gtinlerde tiketiminin yani
sira Ozellikle diigiin, bayram, festival gibi 6zel giinlerde de ikram edilir. Ozellikle mayis ayinda, Hidirellez Senliklerininde
yapilip senlige katlanlara ikram edilen geleneksel bir yemektir. Osmancik Yaprak ici Yemeginin yapiminda kullanilan,
Ozellikle Osmancik bolgesine ait baglardan elde edilen asma yapraklar yemegin yapiminda énemli bir yer tutar. Evliya
Celebi'nin de kitabinda bahsettigi Osmancik badlarinin asma yapraklar yemek yapiminda kullaniimakta ve yemege
yaprak asi olarak ismini vermektedir. Yirtmactan farki, yirtmag pisirilirken malzemelerinin timi ¢ig olarak konulup
kaynatildigi halde, yaprak icinin yapilmasinda ayn bir yontem uygulanir. Osmancik'ta hanimlarin bir araya geldiklerinde
severek pisirip yedikleri bir yemek ttrtidur.

INSIDE LEAF

Osmancik Stuffed Leaf is a dish prepared by using vine leaves, chickpeas, lentils, black-eyed peas, milled broad beans,
bulgur, water, tomato paste, salt, chilli flakes, butter, dried onion, green pepper, tomato, dried and fresh mint, spring onion, dill and
parsley. This dish, popularly known as stuffed leaves, has been known as stuffed leaves from the past to the present. In addition to
being consumed in daily meals, it is also served on special occasions such as weddings, festivals and festivals. Especially in May;, it is a
traditional dish that is made in Hidirellez Festivities and served to the participants of the festival. The vine leaves obtained from the
vineyards of the Osmancik region have an important place in the making of the Osmancik Yaprak Inside Leaf Dish. The vine leaves of
Osmancik vineyards, which Evliya Celebi also mentioned in his book, are used in the preparation of the dish and the dish is named as
Yaprak Asi. The difference from yirtmag is that while all the ingredients are put raw and boiled while cooking yirtmag, a different
method is applied in the preparation of the leaf filling. It is a type of food that local ladies in Osmancik cook and eat when they come
together with love and desire, and it is a type of food that is served as a treat.
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YIRTMAC

Yirtmag, Osmancik mutfaginin 6nemli bir yemegi olarak bilinir ve yorede geleneksel bir lezzet olarak
kabul edilmektedir. Yorede bagciligin yaygin oldugu dénemlerden kalan bu yemekte asma yapradi, bortlce, yesil
mercimek, bakla, nohut, bulgur kullanilir. Yemegin yapiminda asmanin 6zellikle uc filizlerinden olusan yapraklari
tercih edilir. Ayrica yesil biber, dereotu, maydanoz, taze nane gibi malzemeler yemege tatlandirici olarak eklenir.
Yemedi hazirlarken asmayi parcalamak icin bicak kullaniimaz elle yirtilir. Bu lezzetli yemek bolgenin zengin
mutfak klltGrinUn bir parcasini olusturmaktadir.

YIRTMAC

Yirtmac is known as an important dish of Osmancik cuisine and is considered a traditional delicacy in the region. In
this dish, which dates back to the times when viticulture was common in the region, vine leaves, black-eyed peas, green
lentils, broad beans, chickpeas and bulgur are used. In the preparation of the dish, preference is given to the leaves of the
vine, especially the tip shoots. In addition, ingredients such as green pepper, dill, parsley, fresh mint are added to the dish as
aflavoring. A knife is not used to shred the vine while preparing the dish.
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Davul caldi kalkalim,
Once ocak yakalim,
Hamuru mayaladik,
Yagh katmer yapalim.




YAZMA EKMEGI

Sonbahar aylarinda komsu ve akrabalarinimece usulliile bir araya gelerek hazirlanan yazma ekmeginin en
onemli 6zelligi mayasiz hamurdan yapilmasidir. Yapilan ekmekler Gst Gste katmanlar halinde dizilerek Gzeri ortalir
ve kis aylarinda tiketilmek Gizere evin soguk bir boliminde ya da kilerde saklanir. Yenilecegi zaman Uzerine su

serpilerek biraz bekletilir, ekmeklerin yumusamasi saglanir. Sade olarak yenilebilecegi gibi igerisine taze fasulye
kavurmasiya dataze yesillikler konulup tuketilebilir.

Yapilisi; Un su ve tuz kanistirilarak hamur haline getirilir. Yumruk buyutkliginde bezelere ayrilan hamur

oklava yardimi ile ince sekilde acilir. Daha sonra odun atesinde yakilan sa¢ veya tandir Gzerinde gevreyene kadar
hafifce pisirilir.

YAZMA BREAD

The mostimportant feature of summer bread, which is prepared by neighbours and relatives in the autumn months,
is that it is made from unleavened dough. The breads are stacked in layers on top of each other, covered and stored in a cold
partofthe house orin the cellar to be consumed in the winter months. When itis to be eaten, itis sprinkled with water and left
for a while to soften the bread. It can be eaten plain or it can be consumed with roasted green beans or fresh greens.

Preparation; Flour is made into dough by mixing water and salt. The dough divided into fist-sized meringues is rolled
out thinly with the help of arolling pin. Thenitis lightly cooked on the hair or tandoor burnt on wood fire until it becomes crisp.
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OSMANCIK PIDESI

Karadeniz Bolgesi'nde pide yapilmayan
hemen hemen higbir belde yoktur. Osmancik’ta
pide ¢ok sevilir. 6zellikle hafta sonlari sabahlar
evin hanimi tarafindan hazirlanan i¢ malzemesi
(ispanak, c¢okelek, kiyma, yumurta vb.) firnna
gonderilir. Firinlarda hamur parasi verilerek,
istenilen kivamda pideler pisirilir. Sabah
kahvaltisi ile 6gle yemegini birlestirerek ailece
ziyafet cekmek Osmanciklilar icin ayricalikli bir
gelenektir. ilgemizde cok sayida pide firinini
mevcuttur.

OSMANCIK PITA

There is almost no town in the Black Sea
Region where pita bread is not made. The filling
(spinach, cottage cheese, minced meat, egg, etc.)
prepared by the lady of the house in the morning,
especially on weekends, is sent to the oven. In the
ovens, pitas are baked in the desired consistency by
paying for the dough. It is a privileged tradition for
Osmancikli people to have a family feast by combining
breakfast and lunch. There are many pita bakeries in
ourdistrict.



YILAN KUYRUGU (GILIMSIR )
Yilan kuyrugu genel olarak bilinen ismiyle kuskonmaz bitkisi Osmancik’ta bahar aylarinda meralardan

toplanarak demet demet satilir.Toplanmasi oldukca zahmetli yabani bir bitkidir. Osmancik ilcemizde yumurtali
kavurmasi sikca yapilan yilan kuyrugu IUks restauranlarin mentlerinde kuskonmaz adiile bilinir.

YILAN KUYRUGU (GILIMSIR)

Snake tail, commonly known as asparagus plant, is collected from pastures in Osmancik in spring and sold in
bunches. Itis a wild plant that is very troublesome to collect. Snake tail, which is frequently roasted with egg in Osmancik
district, is known as asparagus in the menus of luxury restaurants.
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OSMANCIK EVLERI VE KONAKLARI

OSMANCIK HOUSES AND MANSIONS

Giumiusbacak Konagi

Abdulkadir Giliney Konagi

Haci Hasan Konagi
Osmancik Kultur Evi

Gumusbacak Mansion

Abdulkadir Guney Mansion

Haci Hasan Mansion
Osmancik Culture House



OSMANCIK EVLERI

Cografi konum olarak Karadeniz Bolgesi ve Dogu Anadolu Bélgesi'ni batiya baglayan yol olan (D100)
Uzerinde, gelismeye oldukca elverisli bir yerde kurulmus olan Osmancik son yillarda buyUk bir gelisim gostermis,
bu modernlesme cabalari ilgemizin genel gorintlsuni de etkilemistir. Tarihi yasatan, ge¢cmisi 6zgun dekoru
icinde bize sunan, geleneksel yasami mimari olarak da yansitan yapilarin pek cogu yikilmis ya da harap
durumdadir.

llcemizdeki mimari miras icinde, korunmasi gerekli sivil mimarlik 6rnegi olan eski Osmancik evleri nemli
bir yer tutmaktadir. Bu evlerin cogu modernlesmenin kurbani olmus, yerlerine apartmanlar yapilmis ve
yapilmaya devam etmektedir. Osmancik'in en eski mahallesi olan Glney Mahallesi'nin 6zellikle kaleye yakin
olanyerlerinde, Gemici Mahallesinde bu evlerden yikilmamis olanlari gormemiz mamkuanddr.

Geleneksel Osmancik evleri genelde iki kath olup ¢itkmalidir. Yapimlarinda kalin kalaslar ana govdeyi
olusturmus onlarin arasi araliksiz olarak ince citalarla kapatilmis , aralari kerpi¢ dolgularla doldurulmus Gzeri
kirec siva ile kapatilmistir. Ozellikle 1950'li yillardan sonra yapilan evlerde sivanin tutmasi agisindan gazoz
kapaklari kullanildigi, bir ev icin binlerce gazoz kapaginin kullanildigi dikkat cekici bir 6zelliktir. Evlerin genellikle
disartiile iliskisi kesiktir. Ev halkinin, 6zellikle kadinlarin bahcge icinde rahatlikla calisabilmesi icin bahcenin etrafi
yUksek kerpi¢ duvarlarla gevrilmistir. Evin sokaga acilan kapisiahsap ve kanatlidir. Bahge kapilarinin Gzerlerinde
glinimiize codu ulasamayan genelde sikilmis yumruk biciminde madeni kapi tokmaklari vardir. iki katli olan eski
Osmancik evlerinin birinci kati (zemin kat) genellikle mutfak, kiler gibi birimlerden olusur. Ayrica kisi cok soguk
gegen gunler igin bir de kislk oda bulunur. Esas yasamin gectigi bolim ikinci kattir. Bu kata genellikle ahsap,
trabzanli, doner bir merdivenle cikilarak sofaya agilmaktadir. Odalar hem yatma, hem oturma ve yemek yerken
kullanilirdi. Odalardan biri digerlerine oranla daha buyUk ve sisli olarak yapilir ve burasi misafir agirlamak icin
kullanilirdi. Ust kat odalari genellikle sokada dogru cikmali olarak yapilmis olup alt kata nazaran daha genis
planhdir.

Ocaklarin yasmak kisimlari genelde alcidan olup oyma tekniginde slslenmistir. Ocagin iki yaninda
duvarda yer alan klgcUuk nigler ise gerekli malzemelerin konuldugu yerlerdir. Evlerin i¢c duvarlari ve dis cepheleri
tatl kireg sivahdir. Evlerin Uzerleri de kirma cati, besik cati gibi cesitli cati tiplerindedir. Cati Gzerleri alaturka
kiremitle ortalidir. Osmancik'ta halen yikilmamis evlere bugin halad Kadin Kiltir Evi ve Kent Konseyi olarak
kullanilan Osmancik Evi, Gemici Mahallesindeki Haci Hasan Konagdi, Kiziirmak Mahallesinde bulunan
Abdulkadir GUney’e ait konak 6rnek gosterilebilir.
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Osmancik Evi: Yazi Mahallesi Atatlirk Caddesinde bulunan yapi bugtn kadin Kilttr Evi ve Kent Konseyi
olarak kullanilmaya devam etmektedir. 19. yy. sivil mimarlik 6rneklerinin devami niteliginde olan yapi kuzey
guney dogrultusunda uzanan bir plan semasina sahiptir. Yapi ahsap karkas tekniginde, iki katli olarak insa
edilmis olup su basman seviyesine kadar olan kisim tastir. Yenilenmis olan giris kapisi geleneksel geometrik
motiflerle oyma tekniginde bezenmistir. Dogu cephedeki ana girisin Gzeri cumbalidir. Diger giris gliney cephede
yer almaktadir. ikinci kat eyvan seklinde planlanmis olup yapinin pencereleri dikdértgen biciminde, giyotin
tarzindadir. Catisi alaturka kiremit ile ortalidur. Konakla ilgili kayitlar incelendiginde 1962 yilinda Osmanoglu
Selahattin Cimen tarafindan eski milletvekili Kasim Parlar'in babasi Hasanoglu Lutfi Parlar'a satildigini, 1971
yilinda ise LGtfi Parlar adina kayitli iken mulkiyetinin bir bedel karsihiginda tarnim bakanhdi adina hazineye
kaydedildigini gorldyoruz. Binanin mulkiyeti daha sonralari Osmancik Belediyesine gecmis ve belediye
tarafindan 2008 yilinda restore edilmistir.

Haci Hasan Konagi: Gemici Mahallesi Tuna Sokak 334/12 parselde bulunan yapi buglin 6zel mesken
olarak kullanilmaya devam etmektedir.1936 yilinda Hasan Aksan tarafindan yaptirnimistir. Yapi ahsap karkas
tekniginde, iki katli olarak insa edilmis, bahcesiyle birlikte 1200 metrekarelik bir alana yapilmistir. Bahge
icerisinde evden ayri olarak L biciminde tek kath olarak yapilmis sirasiyla ev sahiplerinin “zelzele evi” olarak
adlandirdiklari bir baraka, “celtik evi” olarak olarak adlandirdiklari bir bolim, ahir ve samanhk mevcuttur. Evin
sokaga aclilan kapisi ahsap ve kanathdir. Evin her iki katinda odalara acilan genis bir sofa, mutfak, yatak odasi ve
oturma odasi mevcuttur. Evcumbalidir.

s i
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(GUimusbacak Konagdr, Yapim Yili 1884, Evlik Kéy) (Haci Hasan Konagdy, Yapim Yili 1936, Gemici Mahallesi) (Abdulkadir Guney Konagi, Yapim Yili 1930, Kizilirmak Mahallesi)
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OSMANCIK HOUSES

Osmancik, which is geographically located on the road (D100) connecting the Black Sea Region and the Eastern
Anatolia Region to the west, has shown a great development in recent years, and these modernisation efforts have also
affected the general appearance of our district. Many of the buildings that keep the history alive, present the pastto usinits
original décor, and reflect the traditional life architecturally are destroyed or dilapidated. Among the architectural heritage
in our district, the old Osmancik houses, which are examples of civil architecture that need to be preserved, have an
important place. Most of these houses have fallen victim to modernisation and have been replaced by apartment buildings
and continue to be built. It is possible to see the houses that have not been demolished in the oldest neighbourhood of
Osmancik, Gliney Quarter, especially in the places close to the castle and Gemici Quarter.

Traditional Osmancik houses are generally two storeys and have a projection. In their construction, thick planks
formed the main body, the intervals between them were closed with thin slats continuously, the intervals were filled with
mudbrick fillings and covered with lime plaster. Especially in the houses built after the 1950s, soda caps were used to hold
the plaster, and it is a remarkable feature that thousands of soda caps were used for a house. The houses are generally cut
off from the outside. The garden is surrounded by high mudbrick walls so that the household, especially women, can easily
work inthe garden. The door of the house opening to the streetis wooden and has a wing. There are metal door knockers on
the garden doors, most of which have not survived to the present day, usually in the form of a clenched fist. The first floor
(ground floor) of the two-storey old Osmancik houses usually consists of units such as kitchen and pantry. There is also a
winter room for very cold winters. The second floor is where the main life takes place. This floor is usually accessed by a
wooden, balustraded, spiral staircase that leads to the living room. The rooms were used for sleeping, living and eating.
One of the rooms was larger and more ornate than the others and was used for entertaining guests. The upper floor rooms
were generally built with a projection towards the street and were wider in plan than the lower floor.

The wet parts of the hearths are generally made of plaster and decorated with carving technique. The small niches
on the wall on both sides of the hearth are the places where the necessary materials are placed. The interior walls and
exterior facades of the houses are plastered with sweet lime. The houses have various roof types such as hipped roof and
gable roof. The roofs are covered with alaturka tiles. Osmancik House, which is still used as Women's Culture House and
City Council, Haci Hasan Mansion in Gemici Neighbourhood, Abdulkadir Gliney's mansion in Kizilirmak Neighbourhood
can be given as examples to the houses that have not been demolished yet.
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Osmancik House The building located on the parcel 471/2 of Atatlirk Streetin Yazi Neighbourhood continues to be
used as a women's Culture House and City Council today. The building, which is a continuation of the 19th century civil
architecture examples, has a plan scheme extending in the north-south direction. The building was constructed with two
storeys in wooden carcass technique and the part up to the water basin level is stone. The renovated entrance door is
decorated with traditional geometric motifs in carving technique. The main entrance on the east facade has a bay window.
The other entrance is located on the south facade. The second floor is planned as an iwan and the windows of the building
are rectangular and guillotine style. The roof is covered with alaturka tiles. When the records related to the mansion are
examined, we see that it was sold in 1962 by Osmanoglu Selahattin Cimen to Hasanoglu Lutfi Parlar, the father of former
deputy Kasim Parlar, and in 1971, while it was registered in the name of Litfi Parlar, its ownership was registered to the
treasury on behalf of the Ministry of Agriculture for a price. The ownership of the building was later transferred to Osmancik
Municipality and was restored by the municipality in 2008.

Haci Hasan Mansion: The building located in Gemici Neighbourhood Tuna Street 334/12 parcel continues to be
used as a private residence today. It was built by Hasan Aksan in 1936. The building was builtin wooden carcass technique,
two storeys and built on an area of 1200 square metres with its garden. In the garden, there is an L-shaped single-storey
shed, which is built separately from the house in the form of a single storey, which the owners of the house call ‘zelzele
house’, a section called ‘paddy house’, a barn and a haystack. The door of the house opening to the streetis wooden and has
awing. On both floors of the house there is a large sofa opening to the rooms, kitchen, bedroom and living room. The house
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KADIM MESLEKLER

ANCIENT PROFESSIONS

Tas Degirmen Stone Mill
Comlekcilik Pottery
Bicakcilik Knife Work
Bakircilik Coppersmithing

Kece ve Deri isleme Felt and Leather Processing



TAS DEGIRMEN

Sehirlerde un fabrikalarinin cogalmadigi zamanlarda
koylerde su ile calisan un degirmenleri vardi. Bu degirmenler
cevredeki birkag koyun ihtiyacini karsilardi. Osmancik'in birgok
koylnde bu degirmenlerden vardi. Degirmen icin su, gol, oluk, cark,
tas vs. gereklidir. Caydan akan su ark araciligiyla golde birikir. Gélde
biriken bu su, silindir seklindeki demir olukla degirmenin altinda
bulunan ve iki tane degirmen tasini cevirmeye yarayan carki
doéndurirdegirmen bu sekilde calisirdi.

OSMANCIK'TA 76 YILLIK SU DEGIRMENI

Osmancik ilgemize bagli Sarialan Koylnde 76 yillik su
degirmeni vyillardir bugday, bulgur, misir 6gGtmeyi strdurtyor. Osmancik ilgemize bagh Sarialan Koyunun
Zeyneller Mahallesi'nde Sarialan Cayi kenarina kurulan su degirmeni, 1940 yilindan gtinimuze calisir vaziyette
kalan Corum bolgesinin tek su degirmenidir. Degirmende 6gUtllen unlar degirmen sahibi tarafindan Osmancik
koyll pazarinda satisa sunulmaktadir. Bolgede tarimla ugrasan vatandaslar, getirdikleri misir ve bugday gibi
drdnlerini su degirmeninde 6guterek un ihtiyaclarinidogal yoldan karsilamaktadir.

STONE MILL

Stone Mill When flour mills did not proliferate in the cities, there were water-powered flour mills in the villages.
These mills met the needs of several villages in the neighbourhood. Many villages in Osmancik had these mills. Water, lake,
chute, wheel, stone etc. are necessary for the mill. The water flowing from the stream accumulates in the lake through an
arc. This water accumulated in the lake rotates the wheel which is located under the mill with a cylindrical iron groove and
which is used to turn two millstones, and the mill used to work in this way.

76-YEAR-OLD WATER MILLIN OSMANCIK

The 76-year-old water mill in Sarialan Village of our Osmancik district continues to grind wheat, bulgur and corn for
years. The water mill established on the edge of Sarialan Stream in Zeyneller Neighbourhood of Sarialan Village of
Osmancik district is the only water mill of Corum region which has been in operation since 1940. The flour milled in the mill
is offered for sale in Osmancik peasant market by the mill owner. Citizens engaged in agriculture in the region meet their
flour needs in a natural way by grinding their products such as corn and wheat in the water mill.
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COMLEKCILIK

Canak-comlekcilik, cini ve seramik yapimini inceleyen el .
sanatlari toprak isleri grubundandir. Gegmiste yogun olarak yapilan £ /
canak-comlekcilik ginimuizde daha cok c¢ini ve seramik yapimi
seklinde kullanim esyasinin yaninda dekoratif Grlnler olarak da
iretilmektedir. licede gecmiste yogun olarak yapilirken giiniimiizde
yok olmak tzeredir. Osmancikilcemizde az da olsa yapilmaktadir.

llcemizin son ¢omlek ustasi; Haci Omer TUNC 60 vyildir
ilcemizde ¢omlekgilik yapiyor. "Ustasiz meslek olmaz" diyen Tung,
"Comlekgilik zanaatiyla ugrasan akrabamin yaninda 12 yasindayken
meslegi 6grenmeye basladim. O yillarda cam veya plastik kaplar fazla
kullanilmiyordu. insanlar cabuk bozulabilecek gidalarini, salcasin,
tursusunu, peynirini, zeytinini, comleklerde muhafaza ederlerdi.
Dolayisiyla ¢comlekgilik mesledi de o zamanlar gézde mesleklerdendi. Simdilerde ise bu meslegi zor da olsa
sUrdurebilmek icin saksi, baca sapkasi, klp, testi ve cesitli sis esyasi yapiyorum. Su an baca sapkasl ve az da olsa
saksiyapip satiyorum." dedi.

POTTERY

Pottery, tile and ceramic making is one of the handicrafts earthworks group. Pottery, which was made intensively in the
past, is nowadays mostly produced as decorative products as well as usage items in the form of tile and ceramic production.
While it was done intensively in Corum province and districts in the past, it is about to disappear today. It is made in our
Osmancik district, albeit to a lesser extent. The last pottery master of our district; Haci Omer TUNC has been making
pottery in our district for 60 years. “There is no profession without a master” said Tung, ‘| started to learn the profession when |
was 12 years old with my relative who was engaged in the craft of pottery. In those years, glass or plastic containers were not
used much. People used to keep their perishable foods, tomato paste, pickles, cheese, olives in pots. Therefore, the pottery
profession was one of the favourite professions at that time. Nowadays, | make flower pots, chimney hats, pots, jugs, jugs and
various ornaments in order to continue this profession even if it is difficult. | am currently making and selling chimney hats and a
few flower pots.”
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BICAKCILIK

Osmancik ilcemizde geng¢ girisimcinin evinin
altindaki atolyede Uretip, sedef kakma teknigiyle, geleneksel
Turk motifleriyle suisledigi el yapimi bicaklar, Asya ve
Avrupa ulkeleri ve ABD'den talep gormektedir. Geleneksel
el sanatlarini kiglk yaslarda hobi edinen ilcemizin bicak
ustalarindan Sukri Karakas, zamanla 6grendigi demir gelik
islemeciligini birlestirerek 9 yil 6nce Esentepe
Mahallesi'ndeki evinin altinda bigak atolyesi kurdu. Karakas,
Sam celigi kullanarak dayanikli bicaklar Uretirken, zeytin
agacindan yaptigi bicak kabzalarina sedef kakma teknigiyle
geleneksel motifler islemektedir. Uluslararasi fuarlara
katilan Karakas, 0zel tasarim bicaklarini ABD, Almanya,
Hollanda, Birlesik Arap Emirlikleri, iran, Irak ve Azerbaycan
gibi tUlkelere gondermektedir.




KNIFE WORK

In Osmancik district, handmade knives producedgy
a young entrepreneur in the workshop under his hous -,a_Q‘d
decorated with traditional Turkish motifs with mother-oi
pearl inlay technique are in demand from Asian.

.

7

combining the iron and steel processing he learned over time.
Karakas, while producing durable knives using Damascus
steel, he embroidered traditional motifs with mother-of-
pearl inlay technique on the knife handles made of olive
wood. Karakas, who participates in international fairs, sends
his specially designed knives to those who want them from
countries such as the USA, Germany, the Netherlands, the
United Arab Emirates, Iran, [rag and Azerbaijan.




BAKIRCILIK

licede gecmiste yodun bir sekilde yapilan bakircilik geleneksel yapim teknidi yozlasmamis ve yoreye
0zgU cizgiler tasiyan bakir esyasiyla Ulkenin bakircilik yapilan pek ¢ok yoresinden sadece biridir. Bakir esya
denilince akla ilk olarak mutfakta kullanilan esya gelmekteydi. Son yillarda ise; bakir esyalar kentlerde turistik ve
hediyelik amach esyalari kapsamakta ise de kirsal kesimde mutfaklarda kullanilan esyanin buyUk bir kismini da
olusturmaktadir. Bakir esyanin cok dayanikli olmasi; delindigi, egilip bukildiglu zaman kolaylikla onarilabilir
olmasi, 1sty1 ¢ok iyi ileterek enerji kaybini dnlemesi, kalaylandigi zaman yeni bir gériinim kazanmasi, eskisinin ve
hurdasinin bile degerli olmasi onun giiniimiizde de kullanilmasini etkileyen faktérlerdir. iicede de bakir ustalari
Alisan KOCA ile Hasan HAYKIR hala meslegi devam ettirmektedir. Uretilen bakir esya; semaver ,gigim, ibrik,
helke, tava, tencere, kazan, tepsi, sini, banma, legen, tabak ve sahan gibi tirtinlerden olusmaktadir.

COPPERSMITHING

Coppersmithing, which was intensively carried out in the past in the district, is only one of the many regions of the
country where coppersmithing is carried out with its traditional production technique and copper ware with local lines.
When it comes to copper ware, the first thing that comes to mind is the ware used in the kitchen. In recent years; although
copper ware covers touristic and souvenir items in cities, it also constitutes a large part of the items used in kitchens in rural
areas. The fact that copper ware is very durable; that it can be easily repaired when it is pierced, bent and twisted, that it
prevents energy loss by conducting heat very well, that it gains a new appearance when it is tinned, that even the old and
scrap is valuable are the factors affecting its use today. In the district, copper masters Alisan KOCA and Hasan HAYKIR still
continue the profession. The copper goods produced consist of products such as samovar, clay pot, pitcher, ibrik, helke, pan,
pot, cauldron, tray, sini, banana, basin, plate and sahan.
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KECE VE DERIi ISLEME

60 yildir kece ve deri isleyerek bunlari sanata donlstiren Kemal Arslanbas, kiclk yasta ortaokul ikinci
siniftan itibaren babasinin yanina cirak girerek kece ve deri isleme meslegine baslamistir. Kece ve deri isleme
ustasi Kemal Arslanbas, yillar ncesinden cok talep goren arabaya kosulan atlar ile binek atlarin aksesuarlarini,
kece ve manda derisinden yaparken, son zamanlarda sadece yaris atlari icin aksesuar yapmaktadir. ileri yasina
ragmen halen kece ve deriisiile ugrasmakta olup ilcede bu meslegi yapan son ustadir.

FELT AND LEATHER PROCESSING

For 60 years, Kemal Arslanbas, who has been processing felt and leather and transforming them into art, started
his felt and leather processing profession as an apprentice to his father from the second grade of secondary school at a
young age. Kemal Arslanbas, the master of felt and leather processing, used to make the accessories for the horses that
were in high demand years ago and the accessories for the horses that were harnessed to the car and passenger horses
from felt and buffalo leather, but recently he has only been making accessories for race horses. Despite his advanced age,
he is still engaged in felt and leather work and is the last master of this profession in the district.Translated with
www.DeeplL.com/Translator (free version)
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KULTUR VE SANAT

CULTURE AND ART

Saz Ustaligi Saz Mastery
Balmumu Heykelciligi Wax Sculpture



SAZ USTALIGI

Saz, imalat asamasinda olculerindeki farkhliklar nedeniyle cesitli isimler alir. Bu isimler meydan sazi,
divan sazi, ¢ogur, baglama, bozuk, asik sazi, tambura, cura, baglama curasi ve tambura curasidir. Cura, bulgari,
baglama, bozuk, meydan sazive ¢c6gur gibi mizrapla calinan, telli ve bir ses sandigindan uzanan perdeli sapiolan
calgilar grubu tambura olarak isimlendirilmektedir ve tamburalarin Anadolu'daki en yaygin kullanimi Erken Hitit
Donemidir.

Osmancikli saz ustasi Azim KARATEPE 6gretmen saz hakkinda "Saz yapimi mesakkatli ve sabirla
yapilan biristir. Zaman ister, emek ister. Her asamanin gerekli bir zamana ihtiyaci vardir. Gerek gévdeyi olusturan
bolimin gerekse sapin iyice dinlenmis ve doymus bir agactan olmasi gerekir." demistir. Diger saz ustalar
Seyfullah KOSE, Kiziltepe kdylinde yillardir bu meslegdi yapmaktadir. Ustanin yetistirdigi Serdar AVCl ise saz
¢almasini 20 yil once ustasindan o6grendigini, digln, sinnet ve kina gecelerindeki organizasyonlarda da
zamanla pekistirdigini, saz kiltlrinin yasatiimasiicin cirak yetistirmeye basladigini séylemistir.

SAZ MASTERY

Saz takes various names due to the differences in its dimensions during the manufacturing process. These names
are square saz, divan saz, ¢cogur, baglama, bozoz, asik saz, tambura, cura, baglama cura and tambura cura. The group of
instruments that are played with a plectrum, stringed, and have a fretted neck extending from a sound chest, such as cura,
bulgari, baglama, boz, square saz and ¢6gur, are called tambura, and the most common use of tamburas in Anatolia is the
Early Hittite Period.

Teacher Azim, a saz master from Osmancik, said about the saz: "Saz making is a laborious and patient job. It
requires time and effort. Each stage needs a certain amount of time. Both the part that forms the body and the neck must be
from a well-rested and saturated tree." he said. Another saz master, Seyfullah KOSE, has been doing this profession in
Kiziltepe village for years. Serdar AVCI, who was trained by the master, said that he learned to play the saz from his master
20 years ago, and that he reinforced it over time in the organizations of weddings, circumcision and henna nights, and that
he started to train apprentices to keep the saz culture alive.
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BALMUMU HEYKELCILIGI

Balmumu, kolay sekil verilebilen 6zellige sahip bir madde oldudu icin gcaglar boyunca insanlarin anilarini
yasatmak icin kullanilagelmistir. Olen insanlarin yiiz seklinin alindigi ve saklandigi balmumu, zaman icinde
renklendirilerek birer sanat eserine déniismeye baslamistir. ilcemizde de sanatci Kerim KAPLAN balmumu

heykelciligini basari ile surdirmekte olup sanatginin Turkiye'de ve yurt disinda cok sayida mizede hiperrealist
balmumu silikon heykel calismalari sergilenmektedir.

WAX SCULPTURE

Since wax is a substance that can be easily shaped, it has been used to keep people's memories alive throughout
the ages. The wax in which the face shapes of the dead people were taken and stored began to be colored over time and
turned into works of art. Artist Kerim KAPLAN continues his wax sculpture work successfully in our district, and his
hyperrealistic wax silicone sculpture works are exhibited in many museums in Turkey and abroad.
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YORESEL KULTUREL ETKINLIKLER

LOCAL CULTURAL EVENTS

Panayir Fair

Yagh Giires Oil Wrestling
At Yarisi Horse Race




PANAYIR

Geleneksel ilce ve kdy panayirlari, basta tarimsal ve hayvansal Urlnler olmak Uzere cok cesitli mal ve
uranler ile gesitli hizmetlerin ticaretini iceren; geleneksel Urlnler ve onlarin Gretim sekillerinin, geleneksel cesitli
etkinliklerin ve uygulamalarin yasatiimasina aracilik eden; toplumun ekonomik ihtiyaglarinin yani sira sosyal,
kultlrel ve eglence gereksinimlerinin birlikte karsilandigi, tarihin en eski ticaret formlarindan biridir. Osmancik
panayiri da yaklasik bir asirlik gegmise sahiptir. Osmancik'ta panayirlar nceden yilda iki kez yapilirdi: ilkbaharda
"kuzu" sonbaharda "pirin¢" panayiri. Simdi sadece sonbaharda, ekim ayi icerisinde, piring festivali yapilmaya
devam etmektedir. isminde de bir degisiklik olmus "Pirlanta Piring Festivali" adini almistir. Osmancik panayini
oteden beri ¢cok buyuk ilgi gormustir. Panayirlar eskiden Gliney Mahallesi'nde, bugtinkid spor kompleksinin
bulundugu halk dilinde "Ada" denilen dogal cimenlerle bezenmis genis ve diiz alanda kurulurdu. Saticilarin
sergileri, cadir tiyatrolari icin eglence yerleri de yine bu alanda kurulurdu. Panayir bir hafta boyunca devam
ederdi. Ozellikle kdyliilerimiz tarim mevsiminin sonunda yapildidi icin tarimdan kazandiklari paralarla Tiirkiye'nin
dort bir yanindan gelerek kurulan her tarlG ihtiyacin karsilandigi sergilerden ihtiyaclarini uygun fiyatla
karsilarlardi. Koyluler adeta kente akin eder kahveleri, lokantalari, otelleri doldururlar; bazilar tanidik
akrabalarina konuk olurlar, sehre her yonden canlilik getirirlerdi. Panayirlar her kesime hitap ederdi. Ayni
zamanda bir eglence mekaniydi. Donen, ucan salincaklar, atlikarinca, donme dolap ve daha nice oyuncaklar
cocuklarin ve diger vatandaslarin bir yil boyunca hayalini kurdugu eglencelerdi. Cumartesi at yarislarinin
yaninda bisiklet yarisi, esek yarisi ve genclerin ilgi gosterdigi degisik tlirden kosular, yarislar ve geleneksel cirit
oyunlari yapilirdi. Pazar glinl de sabahleyin baslayip hava kararincaya kadar stiren karakucak ve yagli glresler
yapilirdi. TUrkiye'nin en Unli glrescileri gelir, bu da halkin gureslere cok daha yogun ilgi géstermesini saglar..
Hala bu gelenek devam etmektedir. Simdi ise panayir bir haftaya yayilmis olarak "Pirlanta Piring Festivali"
adinda kortej yurlyuUsu, konser etkinlikleri, yoresel yemek yarislari, karayolundan gecenlere pilav ikrami, cocuk
festivali, trap atislar, at yarislari ve yagli glireslerin de oldugu bir dizi etkinlikle yapilmaya devam etmektedir. Yine
eglence cadirlariolmasa da vatandaslarinihtiyaclarini gorebilecegi sergiler acilmaya devam edilmektedir. Ancak
gerek internetten alisveris gerek buyuk alisveris merkezlerine ulasimin kolay olmasi onlari da etkilemistir ve eski
gordagu ilgiyi artik gérememektedir.
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FAIR

Traditional district and village fairs are among the oldest forms of trade in history,
involving the trade of a wide variety of goods and products, especially agricultural and
animal products, as well as various services. These fairs help preserve traditional products,
their production methods, and various traditional activities and practices, while meeting the
economic, social, cultural, and entertainment needs of the community. The Osmancik fair
also has a history of nearly a century. Previously, fairs in Osmancik were held twice a year:
the "lamb fair' in spring and the "rice fair'" in autumn. Now, the rice festival continues to be
held only in autumn, in October. The name has also changed to the "Diamond Rice Festival."
The Osmancik fair has long attracted great attention. In the past, fairs were held in the
Guney District, in a wide and flat area adorned with natural grass, colloquially called
"Island," where today's sports complex is located. Entertainment venues for vendors'
exhibitions and tent theaters were also set up in this area. The fair lasted for a week.
Especially since it was held at the end of the agricultural season, villagers would come from
all over Turkey and meet their needs at affordable prices from the exhibitions where all kinds
of needs were met with the money they earned from agriculture. Villagers would flock to the
city, filling the cafes, restaurants, and hotels; some would stay with their familiar relatives,
bringing liveliness to the city in every way. Fairs appealed to everyone. It was also an
entertainment venue. Rotating, flying swings, carousels, Ferris wheels, and many other toys
were the entertainment that children and other citizens dreamed of for a year. In addition to
horse races on Saturdays, bicycle races, donkey races, and other types of runs, races, and
traditional javelin games that attracted the attention of young people were held. On Sunday,
traditional wrestling, including black lap and oil wrestling, was held, starting in the morning
and lasting until dark. Turkey's most famous wrestlers came, which caused the public to
show much more interest in wrestling. This tradition still continues. Now, the fair continues
to be held over a week with a series of events called the "Diamond Rice Festival," including a
parade walk, concert events, local food competitions, offering rice to those passing by on the
highway, a children's festival, trap shooting, horse races, and oil wrestling. Although there
are no entertainment tents, exhibitions continue to be opened where citizens can meet their
needs. However, both online shopping and easy access to large shopping malls have
affected them, and they no longer receive the attention they once did.

| OSMANCIK PIRLANTA PIRING FESTIVALI
1! yaG11 GIIRFST FRI GIIRES AGASI
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YAGLI GURES

Gures etkinlikleri Gemici Mahallesi’'nde Dodurga yolu lGzerinde, kente
iki km uzaklikta cimlendirilmis alanda yapilmaktadir. Panayirdaki en dnemli iki
etkinlik olan at yarislari ve yagl glreslere halk blyUk ilgi gostermeye devam
etmektedir. Bolgenin en blyUlk glres etkinligi olarak nitelenen glres
organizasyonuna Turkiye'nin en GnlU pehlivanlari katiimaktadir.

OIL WRESTLING

Wrestling events are held in a grassy area two kilometers from the city on the
Dodurga road in Gemici Neighborhood. People continue to show great interestin the
two most important events of the fair, horse races and oil wrestling. Turkey's most
famous wrestlers participate in the wrestling organization, which is described as the
biggest wrestling eventin the region.
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COCUK OYUNLARI

Bes Tas Oyunu

Dalya ( Kiremit ) Oyunu

Korebe Oyunu

Elim Sende Oyunu
Halat Cekme Oyunu
Istop Oyunu

Uc¢ Tas Oyunu

Uzun Esek Oyunu
Birdir Bir Oyunu
Bezirganbasi Oyunu
Yakan Top Oyunu
Celik Comak Oyunu

KID GAMES

Five Stone Game
Dalya (Tile) Game
Game Of Korebe
You've Got My Hand

Tug of War Game
Istop Game

Three Stone Game
Long Donkey Game
Leapfrog Game
Bezirganbasi Game

Dodgeball Game
Steel Rod Game



OSMANCIK'TA GELENEKSEL COCUK OYUNLARI

Osmancik, geleneksel Turk kualtirinin zengin bir parcasi olan ¢ocuk oyunlarina da ev sahipligi
yapmaktadir. Bu oyunlar, cocuklarin eglenirken 6grendigi, dayanisma ve paylasma ruhunu pekistirdigi
etkinliklerdir. Bu geleneksel cocuk oyunlari, Osmancik'ta hem eglence hem de kdltlrel mirasin bir parcasi olarak
yasatiimaktadir. Cocuklar arasinda paylasim, dayanisma ve arkadaslik duygularini glclendiren bu oyunlar,
unutulmaya yiz tutmus degerlerimizi gelecek nesillere aktarmada 6nemlidir.

TRADITIONAL CHILDREN'S GAMES IN OSMANCIK

Osmancik is also home to children's games, which are a rich part of traditional Turkish culture. These games are
activities where children learn while having fun and reinforce the spirit of solidarity and sharing. These traditional children's
games are kept alive in Osmancik both as entertainment and as a part of cultural heritage. These games, which strengthen
the feelings of sharing, solidarity and friendship among children, are importantin transferring our forgotten values to future
generations.
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BES TAS

Bes Tas, Osmancik ilgesinde yaygin olarak oynanan geleneksel
bir cocuk oyunudur. Bu oyun, en az iki kisiyle oynanir ve bes kiguk tasla
gerceklestirilir. iste Bes Tas oyununun kurallari: 1.Taslarin Secimi: 38
Ovyuncular, bir avucun icine sigabilecek kadar kicUlk ve yuvarlak bes tas ?ﬁ 7
secerler. :.',,_:_

diger taslardan birini eline alir. - Bu islemi tim taslar toplayana kadar L
tekrarlar. - Bes tasi topladiktan sonra taslari yeniden yere atar. - ilk tasi 5‘4 -
yine havaya atar ve yerden iki tag alarak havadaki tagi tutar. - Sonra &
kalan iki tas icin ayni islemi tekrarlar. - Uglincli atista 6nce (g, sonra da .
kalan tek tasi alir. - Dordincu atista dort tasi birden almak zorundadir. Amac: Hicbir tasi yere distirmeden oyunu
tamamlamaktir. Bu geleneksel oyun, cocuklar arasinda paylasim, dayanisma ve arkadaslk duygularini
guclendiren eglenceli bir etkinliktir.

FIVE STONE GAME

is a traditional children's game commonly played in Turkish culture, including in Osmancik. The game is played with
atleast two people and involves five small stones. Here are the rules of the game: 1. Selection of Stones: Players select five
small, round stones that can fitin one hand. 2. Stages of the Game: - The player drops the stones freely on a flat surface. -
The player selects one stone and throws it into the air. - While the stone is in the air, the player picks up one of the stones
from the ground and catches the thrown stone. - The player repeats this process until all stones are collected. - After
collecting all five stones, the player drops them on the ground again. - The player throws the first stone into the air and picks
up two stones from the ground, catching the thrown stone. - The player repeats this process for the remaining two stones. -
On the third throw, the player picks up three stones first, then the remaining single stone. - On the fourth throw, the player
must pick up all four stones at once. Objective: The goal is to complete the game without dropping any stones. This
traditional game is a fun activity that strengthens sharing, solidarity, and friendship among children.
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DALYA (KIREMIT) OYUNU

Yedi Kiremit oyunu, Osmancik ilgesinde geleneksel olarak oynanan bir cocuk oyunudur. Oyunun amaci, yedi
adet kiremitin dizgln bir sekilde Ust Uste yere dizilmesi ve ardindan oyuncularin sirayla top atarak kiremitleri
devirmeye calismasidir. Oyunun sonunda en c¢ok kiremiti deviren oyuncu kazanmaktadir. Yedi Kiremit oyunu

genellikle acik alanlarda, sokaklarda veya bahcelerde oynanmaktadir ve cocuklar arasinda poptiler bir oyundur. Yedi
Kiremit oyunu, refleksleri, dengeyi ve koordinasyonu gelistirmeye yardimci olurken ayni zamanda sosyal etkilesimi
tegvik eder.

DALYA (TILE) GAME




KOREBE OYUNU

Osmancik'ta oynanan korebe oyunu, genellikle cocuklar arasinda populer olan bir oyundur. Oyunun
amaci, bir oyuncunun gozleri bagh olarak diger oyunculari yakalamaya calismasidir. Oyuncular arasinda
gizlenme, kagcma ve yakalanmamak icin taktikler gelistirilir. Oyun genellikle sokaklarda veya acik alanlarda
oynanir ve ¢cocuklar arasinda sosyal etkilesimi artirir. Kérebe oyunu, Osmancik kultiriinde uzun bir gecmise
sahiptir ve hala bircok cocuk tarafindan keyifle oynanmaya devam etmektedir. Oyun sirasinda eglenceli anlar
yasanirken arkadaslik baglari gtclenir.

GAME OF KOREBE

The blind man's buff game played in Osmancik is a game that is generally popular among children. The aim of the
game is for one player, who has their eyes closed, to try to catch the other players. Players develop strategies to hide,
escape, and avoid being caught. The gameis usually played in streets or open areas and enhances social interaction among
children. Blind man's buff has a long history in the culture of Osmancik and is still enjoyed by many children today. While
fun moments are experienced during the game, friendships are strengthened.
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ELIM SENDE OYUNU

Osmancik'ta oynanan geleneksel bir cocuk oyunudur. “Ebelemece, Yakalamaca” olarak da bilinen bu
oyunda, oncelikle oyuncular arasindan ebe secilir. Oyun grup seklinde oynanir. Oyuna sayisma tekerlemesi ile
baslanir.

Ebe diger oyunculari yakalamaya calisirken elini kime degdirirse ylksek sesle “Elim sende” der.
Ebelikten kurtulur. Yakalanan oyuncu yeni ebe olur ve oyun devam eder. Yeni ebe olan oyuncu "Ben ebeyim”
der ve kosturmaya devam eder.

Elim sende oyunu, cocuklarin keyifle oynadigi ve eglenceli vakit gecirdigi bir oyun olarak bilinmektedir.

YOU'VE GOT MY HAND

It is a traditional children's game played in Osmancik. In this game, also known as "Ebelemece, Catching", the
midwife is first selected among the players. The game s played as a group. The game starts with a countingrhyme. When
the midwife tries to catch the other players, she says "You have my hand" with a loud voice. He gets rid of the midwife. The
caught player becomes the new midwife and the game continues. The new player says "l am the midwife" and continues to
run around.Elim sende game is known as a game that children play with pleasure and have fun.
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ISTOP OYUNU

Osmancik'ta cocuklarin oynadidi istop oyunu, genellikle sokaklarda veya okul bahcgelerinde oynanan
eglenceli bir oyundur. Oyunun amaci, topu yere dusiirmeden havada tutarak rakiplerine atmak ve puan
kazanmaktir. Topu havada tutamayan cocuk yere degen topu hemen tutar ve saga sola kacan cocuklari vurmak
icin “istop” diye badirr. istop denildigi anda kagisan cocuklar olduklari yerde dururlar.Ebe en yakinindaki
oyunculardan birini top atarak vurabilirse ebe vurulan cocuk olur ve oyun yeni ebe ile devam eder. istop oyunu,
cocuklarin fiziksel aktivite yapmalarini saglamanin yani sira sosyal etkilesimlerini de arttirir. Oyun sirasinda topu
kontrol etmek, hizlh disinmek ve ani hareketler yapmak gereklidir. Bu sayede ¢cocuklar dengelerini korumayi
ogrenir ve reflekslerini gelistirirler.

iISTOP GAME

The game of "istop" played by children in Osmancik is a fun game usually played on streets or in schoolyards. The
aim of the game is to keep the ball in the air without letting it drop to the ground and throw it at the opponents to score
points. If a child fails to keep the ball in the air, they immediately catch the ball that touches the ground and shout "istop" to
hit the children running away. When "istop" is called, the children stop in their tracks. If the tagger can hit one of the nearest
players with the ball, the tagged child becomes the new tagger, and the game continues with the new tagger. The game of
"istop" not only provides physical activity for children but also enhances their social interactions. During the game,
controlling the ball, thinking quickly, and making sudden movements are necessary. Thus, children learn to maintain their
balance and improve their reflexes.




UC TAS OYUNU

Osmancik'ta cocuklarin oynadigi Uctas Oyununun amaci, (ic tane tasi yatay, dikey veya capraz olarak bir
araya getirerek rakibin taslarini engellemektir. Oyun sirasinda strateji ve dikkat dnemlidir. Cocuklar genellikle
sokak aralarinda veya okul bahcelerinde bu oyunu oynarlar. Bu oyun, cocuklarin eglenceli vakit gecirmelerine ve
rekabet duygularini gelistirmelerine yardimcr olur. Ayrica, cocuklarin strateji gelistirmelerine ve mantikli
dustnmelerine katkida bulunur.

THREE STONE GAME

The aim of the game of Uctas, played by children in Osmancik, is to block the opponent's stones by bringing three
stones together horizontally, vertically or diagonally. Strategy and attention are important during the game. Children
usually play this game in the streets or in school gardens. This game helps children to have fun and develop their sense of
competition. It also helps children develop strategy and logical thinking.




UZUN ESEK OYUNU

Uzun Esek, en az Ucer kisiden olusan iki takimin oynadigi hakemli bir oyundur. Genellikle grup icindeki en

kilolu kisi ya da o an oyunu oynamaya fiziksel bir engeli olan kisi hakem olarak secilir. Hakem, ayni zamanda —— T
| : o : : . ‘*E:.s-

“yastik” rolinli de oynamaktadir. Oyuncular esit sayida iki gruba ayrilirlar. Oyunun amaci takim halinde, rakip - 5 _2
takim Gyelerinin art arda egilerek olusturdugu esegdin sirtina ziplayarak binmek ve onlarin yere ¢cokmesinigfveya .
yikilmasini) saglamaktir. Hakem varsa, esedin yikildigini veya atlayanlarin esek yikiimad g1 halde yere Temas
ettigini (faul yaptigini) teyit eder. Oyuncularin birbirlerinin bacak aralarindan kafalarini y éygrak dizildigi bu
eglencelioyun, fiziksel yetenek gerektirir ve genellikle cocuklar arasinda poptlerdir.
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BiRDIR BiR OYUNU

Oy aslamadan 6nce bir ebe secilir. Ebeyi belirlemek icin cesitli mini oyunlar o oilir. Oyunun
baslangici sayisma tekerlemesi ile baslanir ve daha sonra ebenin duracagi, egilecegi ye lenir. Bu yer
duzgin ve mumkinse yumusak zeminli genis bir alanda olmalidir. Ebenin haricindeki oy lar, ebeden
hizlanabilecekleri kadar ileride bir kuyruk olustururlar. Ebe éne dogru egilip belini kamburlastirir ve diger
oyuncular sirayla, "birdirbir'" tekerlemesinden kendi siralarindaki dizeyi soyleyerek ebenin Uzerinden atlar.
Oyunun bolumlerinde atlayan oyuncu en sona geldiginde kendisi de egilir. Birinci oyuncu sadece ebe lizerinden,
ikinci oyuncu ebe ve birinci oyuncu Uzerinden atlar. Bu sekilde atlamaya devam edilir ve son oyuncu tim
oyuncularin Uzerinden atlar. Herkes kendi sirasindaki dizeyi soyler. Tekerlemeyi soyledikten sonra yltksek sesle
"oter" ve diger gorevleri yerine getirirler. Oyun devam eder ve atlayamayan kisi ebe olur ve ebelilﬁ kurtulmak
icin yuksek egilerek arkadaslarinin atlamasini zorlastirir. Bu oyun birisinin atlayamamasina kadar devam eder.
Atlayamayan ve dusen kisi ebe olur ve ebelikten kurtulmak icin ylksek egilerek arkadaslarinin atlamasini
zorlastirir. Oyunun heyecanive eglencesibu sekilde devam eder.

LEAPFROG GAME




BEZIRGANBASI OYUNU

Oyuncular tekerleme araciligiyla bezirganbasi oyununu oynarlar. Bu oyun, cocuklarin birbirleriyle iletisim
kurmalarini, isbirligi yapmalarini ve eglenmelerini saglar. iki kisi secilir ve onlar bezirganbasi olur. Bir tekerleme
ile "AC KAPIYI BEZIRGANBASI" denilerek el ele tutusulur ve bir kapi olusturulur. Ardindan diger oyuncular bu
kapidan gecerken farkli tekerlemeler soylenir. :Qw,ncularm birlikte hareket etmeleri ve koordineli bir sekilde
tekerlemeleri soylemeleri gerekmektedir. Bl .xp:;ﬁ;m sirasinda cocuklar hem eglenir hem de takim ruhunu
gelistirirler. Bezirganbasi oyunu, ¢cocuklarig “becerilerini gelistirmelerine yardimci olurken ayni zamanda
onlarin yaraticiligini da destekler. Bu &l /
eglenceli bir sekilde zaman gecirmelerirlg
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YAKAN TOP OYUNU

“Yakan Top", acik ve dliz bir alanda oynanan bir oyundur. Oyunun amaci rakip takimin oyuncularini top ile
vurarak oyun disina cikarmaktir. Oyuncu sayisi alanin genisligine gore ayarlanir ve oyun, acik alanda veya spor
salonunda oynanabilir. Oyuncular iki farkli gruba ayrilir ve ortadaki oyuncular top ile vurulmaya calisir. Vurulan
oyuncular oyundan cikar, ancak ortadaki oyuncu topu havadayken yakalarsa ek can kazanir. Ortadaki oyuncu,
topu havada tutarak yenicanlar elde eder ve vurulan oyunculari tekrar oyuna dahil edebilir. Oyunu kazanan grup
tekrar ortada oyuna baslar. Bu eglenceli oyun, cocuklar arasinda populerdir ve hareket becerisi kazandirirken
grup ici etkilesimi de saglar.

DODGEBALL GAME

"Dodgeball" is a game played in an open and flat area. The objective of the game is to eliminate the players of the
opposing team by hitting them with the ball. The number of players is adjusted according to the size of the area, and the
game can be played outdoors or in a gymnasium. Players are divided into two different groups, and the players in the
middle try to avoid being hit by the ball. Playerwhit by the b out e game, but if a player in the middle
catches the ball while it is in the air, they gain an extra life. The playe dle can eaﬂmem‘by catching the’” in
the air and can bring back eliminated pl&rs into the game. The group that wins starts the next round in th e middle. This
y ,\fun game is popular among children, enhanging theirmovement sms and promoting interaction within the group.




CELIK COMAK OYUNU

Celik Comak oyunu, geleneksel bir oyun olup en az iki kisi ile oynanir. Genis bir alana ihtiyag duyulan bu
oyunda, celik ve comak olarak adlandirilan tas ve cubuklar kullanilir. Oyuncular, sirayla cubugu ocaktan daha
uzaga atmaya calisir ve rakip takim bu cubugu havada yakalamaya calisir. Eger celik cubuk havada yakalanirsa,
oyunu kazanan takim olur. Eger yakalanamazsa, dusen celik cubugu alinarak ocaga dogru génderilir. Ancak eger
celik cubuk diistligu yer ile ocak arasindaki cubuktan daha kisa ise, karsi takim oyunu kaybeder. Bu eglenceli
oyun, geleneksel bir sekilde oynanmaya devam etmektedir.

STEEL ROD GAME

Steel Chopsticks is a traditional game played with at least two people. In this game,
which requires a large area, stones and sticks called steel and sticks are used. Players take
turns trying to throw the stick farther away from the hearth and the opposing team tries to
catch it in the air. If the stick is caught in the air, the team wins the game. If not, the fallen steel
bar is picked up and sent back towards the hearth. However, if the steel bar is shorter than the
bar between where it fell and the hearth, the opposing team loses the game. This fun game
continues to be played in a traditional way.




YORESEL KIYAFETLER

REGIONAL CLOTHES
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YORESEL KIYAFETLER

Kadim geleneklerine sahip ¢ikanilcede kiyafetler
de 6nemli bir yer tutmaktadir. Geleneksel kiyafetlerdeki
renk ve suslemeler ¢ok zengin bir kultlrel yapinin
isaretleri olarak karsimiza cikar. Osmancik ve civarinda
karsilastigimiz geleneksel giysiler, Anadolu'daki giysi
zenginliginin bir bolimini olusturmaktadir.
Osmancik'in iklim o6zelligi sebebiyle yinlt ve pamuklu
kumaslarin kullanimi daha sik gorulmektedir. Erkek
kiyafetleri genellikle yin veya yln-pamuk karisimi diz
ve desenli kumaslardan yapilir. Maddi durumu iyi olan
aileler cuha adi verilen kumaslardan dikilen kiyafetler
giyerler. Kiyafetler toplum icerisindeki sosyal konuma
gore fertler arasinda farkhliklar gosterir. Kadinlarin ise
en belirgin kiyafeti “Ak Buruk” adi verilen, kilik kiyafet
kanunundan sonra Osmancik'ta kadinlarin kullandigi bir
ortaddr. Yapiminda kumas olarak pamuklu kumas
kullanilir. Kiguk siyahh beyaz karelerin birlesmesinden
olusur.

Kullanim olarak bele bir kusak baglanir, burtk

kumasinin Ust kisminda lastik bulunur onu kafasina
gecirirler, kumasin orta kismini beldeki kusaga
tutturulur.
Halen de yash kadinlarin kullanmaya devam ettigi bu
kiyafet carsiya, pazara giderken dis mekan kiyafeti
olarak kullanilmistir. Geng kizlarin ak burik giymeye
baslamasi yetiskinliginisaretidir.



REGIONAL CLOTHES

In the district that honors its ancient traditions, clothing also holds a
significant place. The colors and decorations in traditional garments are
indicators of a rich cultural structure. The traditional clothes encountered in
Osmancik and its surroundings form part of the clothing richness of Anatolia. Due
to the climate characteristics of Osmancik, woolen and cotton fabrics are more
commonly used. Men's clothing is usually made from plain and patterned fabrics
of wool or wool-cotton blends. Families with good financial standing wear
clothes made from a fabric called "guha." The clothes vary among individuals
based on their social status within the community. The most distinctive garment
for women is the "Ak Blrlk," a cover used by women in Osmancik after the
clothing reform law. Cotton fabric is used in its making, consisting of small black
and white squares.

In terms of usage, a sash is tied around the waist, the upper part of the
burlk fabric has an elastic band that is worn on the head, and the middle part of
the fabric is attached to the sash at the waist. This attire, still used by elderly
women, has been used as outerwear when going to the market or bazaar. The
wearing of the "ak burlik" by young girls signifies the onset of adulthood.




YORESEL KELIMELER

REGIONAL WORDS



OSMANCIK AGZI VE OZTURKGCE

Malazgirt Savasindan sonra Oguz Boylar (Turkmenler) Anadoluya, bu arada Osmancik'a da egemen
olmuslardir. Tirkmenler Anadolu da bulunan Rum, Ermeni ve diger kavimlerle bir arada yuzyillar boyu
yasamislar, karsilikh kultir alsverisinde bulunmuslardir. Dinyanin en blylk imparatorluklarindan birini
kurduklari halde bu milletlere dokunmamislar, sevgi ve hosgoru gostermislerdir. Bu etkilesim sonucunda Turk
dili, her yoreye 6zgl bir konusma (agiz) farklihgi gostermistir.

“Osmancik yoéresinde de bu farkliliklar, kelimelerin soylenis bigciminde kendini gostermistir. Bazi
kelimeler, 6zellikle isimler Ginslzlerle basliyorsa ve ilk harfi "r'" ise, bunun bas tarafina ses uyumuna gore uygun
bir Gnlu getirilerek sdylenir. "Riza" yerine "Inza", "Recep" yerine "irecep" gibi, isim "k" ile basliyorsa bazen
yumusatilarak soylenir. Kavak yerine "gavak", kina yerine ""gina", kadayif yerine "gadayif" gibi. Baziisimler "t"
ile basliyorsa, yerine "d" getirilerek soylenir. Tarak yerine "darak", tath yerine ""datl", tarti yerine "darti" gibi. Bazi
kelimeler "f'" ile basliyorsa, yerine "p" konularak soylenir. Fayton yerine "payton" gibi. Bazi kelimeler de 6zellikle
Ic Anadolu'nun codu yerinde kullanildigi gibi "r'" harfi okunmadan sdylenir. Gétir yerine "géti", getir yerine
"geti", bildir yerine "bildi" gibi.

“Osmancikhlarin, ozellikle yashlarin konusma dilinde kokeni Orta Asya'dan gelen ve cogu yorelerimizde
unutulmus olan 6ztlrkce kelimelere sik rastlanmaktadir. Glnlik dilde 6zgUnlik gésteren ve bilyik cogunlugu
ozturkce olanisim ve kelimelerden bazilar:




OSMANCIK DIALECT AND TURKISH

After the Battle of Manzikert, Oghuz Tribes (Turkmens) dominated Anatolia, including Osmancik. Turkmens have
lived together with Greeks, Armenians and other tribes in Anatolia for centuries and have mutual cultural exchange. Even
though they established one of the largest empires in the world, they did not touch these nations and showed love and
tolerance. As aresult of this interaction, the Turkish language showed a speech (dialect) difference specific to each region.

“In the Osmancik region, these differences have shown themselves in the way the words are pronounced. Some
words, especially if the nouns start with consonants and the first letter is "r", are said by adding a suitable vowel at the
beginning according to the harmony of sound. If the name starts with "k", it is sometimes softened, such as "Iriza" instead
of "Riza", "irecep" instead of "Recep". Like "gavak" instead of kavak, "gina" instead of henna, "gadayif" instead of kadayif. If
some nouns start with "t", they are pronounced by replacing them with "d". Like "darak" instead of comb, "datli" instead of
dessert, "darti" instead of tart. If some words start with "f", they are said by replacing them with "p". Like "payton" instead
of phaeton. Some words are said without reading the letter "r", as it is used in most parts of Central Anatolia. Like "go to"

instead of "take away", "bring" instead of bring, "know" instead of inform.

“In the spoken language of the Ottoman people, especially the elderly, pure Turkish words originating from Central Asia
and most of which have been forgotten in our regions are frequently encountered. Some of the names and words that show
originality in daily language and the majority of which are in Turkish:
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OSMANCUKCA

Abila: Abla

Abuca: Amca

Acuk : Yabani elma

Accik: Azicik, ¢ok az

Agiz (aguz) : Dogurup slte gelen
hayvanin ilk guinlerindeki koyu
suta

Akpakla : Kuru fasulye

Alagin : Gunesli, az bulutlu hava
Alagun : Alabildigine bagirarak
aglamak

Alaguncu : Alagunlu aglamayi
adet haline getirmis olan
Allasen: Allah'ini seversen
Apalama : Cocugun yurimeye
baslamadan once, dizleri ve elleri
yardimiyla gitmesi, emeklemek
Ardilmak : YUk olacak bicimde
yerlesmek

Ayriksi : Normal insandan ayri
bicimde davranan, ayricalikh
Asene : Mutfak

Ayakcak : Yuratec

Aydas : Alabildigine zayiflamis
bebek

Aze : Organ

Balak : Kedi, kopek ve manda
yavrusu

Banma : En buyuk bakir kazan
Bayaktan : Az once

Badal : Merdiven basamagi
Bildir : Bir yil oncesi

Bizegel : Kisa bir slire sonra
Bortmek : Haslanmak, tam
pismeme durumu

BUkUzimu : Bogirtlen

Busurgec : Pisirgec, yufka
pisirmede kullanilan alet

Cancak : Yemek yerken imrendirme
eylemi

Capcuk : S0z ve eylemlerinde
tutarsiz olan

Casdak : Oturaksiz, Gstline
dusmeyen iglere kalkisan
Cinblzuk : Olmadik seyden
etkilenip, aglayip sizlayan
Cirnaklama : Tirnaklama eylemi
Cizikdama : Nedensiz yere olumsuz
davranis, sizlanma

Cibik : Kose

Cimcik : Cimdik

Caynik : Caydanlk

Cigit : Cekirdek

Cildagim : Darmadagin yerlere
saclimak

Cimke : Hayvanlarin topuklarinin
biraz Gstlinde ayak kismina degin
olan kisim, hayvanin "paca"
pisirmede kullanilan bolimlerinden
Gini : Bakir veya cinkodan yapilmis
klcUk tepsi

Cogdurgus : Tahterevalli

Gorduk : Yabant armut

Dangadan : Beklenmedik anda ani
olarak yapilan bir eylem veya

soylenen bir s6z

Densuk : Kendisini kural disi gibi
gosteren kimse

Dingildemek : Yerinde dururken
nedensiz yere kimildanmak
Dorukmak : Cagrisiz konuk
olarak yerlesmek

Eci: Kiz kardes

Eccuk : Azicik,biraz

Ellegem : Her halde

Ellik : Eldiven

Emme: Ama

Enek : Bilye

Essah : Gergek, sahi

Fesel : Yaramaz

Fiski : Kokusmus nesne
Gidismek : Kaginmak

Gobel : Erkek cocuk,oglan
Golbez : Kedi ve kdpegdin yavrusu
Gokpakla : Taze fasulye
Goynek : Gomlek

Goynimek : ici gecmeye yiiz
tutmak

Gubarma : Kabarma, bir cekisme
veya dovis hazirligi icinde
karsisindakini sindirme

gabasi

GUntulemek : Kiskanmak

Hapaz : Avug

Harpuclamak : Bir seyleri
avuclayip avuclayip birakmak
Hedik : Asure
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Himbil : Kendisini birakma hali,
uyusuk davranan

Hosurdak : Agzini sapirdatma
Huysukmak : Aliskanlik haline
getirmek

HudG : Topag

Husgu : GUbUr.cop

Ink : Aralik,acik,hafif acik pencere

kapi

ilistir : Stizgec

Kapcalik : Mutfak kaplarinin
konuldugu yer

Kemdre : Gubre

Kerg : Nisbet yapma

Kevik : Pekmez sucugu
yapilirken kullanilan agactan
yapilmis catal

Kezek : StrtlmuUs tarlada
timduyle ezilmemis toprak
parcasi

Kiren : Kizilcik

Kirimek : inatlasmak

Mada : Mide

Masaf : BluyUk tepsi
Mayukdamak : Uziint(i aninda
kedi gibi ses ¢ikartmak
Megersimek : Onemsemek
Merziman : Merdiven
Momucuk : Cok korkung nesne
Nasapa : Bir gesit su kabi
Norbat : Soézleri ve
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davranislariyla cok kaba insan
Ogmac : Hamurla yapilan bir tur
yemek

Oklagac : Oklava

Ogse : Yanmis odun veya kémiir
parcasi

Olliik : Bebeklerin altina konulan
toprak

Orlsger : Riizgar

Oveleme : Parmaklar arasinda ezme
Ozemek : SOz asir derecede
uzatmak

Pacur : Temizlikten ve dizenden
anlamayan

Pakla : Bakla

Palaz : Kekligin yavrusu

Paysinmak : insanlari kiiciik gérmek,

kendine sus verip calim satmak,
insanlari Ghemsememek
Pevrede : Salca

Pinnik : Pinenecek yer, kiimes
Pirpirik : Stpheci, evhaml
Porsumek : Burusmak

Plrcek : Taranmamis, karismis sag
Sazak : Rutubetli soguk rtizgar
Sindi : Makas

Sitil : Klicuk kova

Sivsiklenmek : isteyerek vakit
yitirmek

Sogukluk : Semizotu
Sokranmak : Soylenmek

Soyka : Nesne

Sogurtmek : Kosmak, segirtmek
Solplk : Dlizensiz

Sdmsuk : Yumrukla birisini kakislama
Sungut : Kaplarin kire¢ tutmasi
Suarglc : Yer veya bulasik bezi

Silepe : Tatlinin ele ve baska seylere
bulasmasi sonucu yapis yapis duruma
gelmesi

Sinnemek : Yuz bulunca arsizlasmak,
simarmak

Tok : Hindi

Torlemek : ishal olmak

Tot : Topacg

Tuymuna :Rastgele,ezbere, gelisiglzel
Tusma : Parmaklari birlestirerek elin
sirti ile durtiklemek

Ugunmak : Fazlaca acidan dolayi
oldugu yerde kalip sizlanmak

Umiik : Bogaz

Yanug : Bir gesit gozleme

Yarsimek : GozU kalmak

Yaslagac : Yufka acilan tahta,
Yasartu : Her turlG yas meyve

Yigin : Meyvesi bol agacg

Yil : Yel, rizgar

Yiygu : Yenecek seyler.

Yoka : Sig.

Yunmak : Yikamak.

Zabin : Gelismemis.

Zavrak : Salatalik.

Zavzu : Sebze ekilmis yer.

Zimzik : Yumruk.
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(

175




KAYNAKCA /

Basaran, Ozdemir (F). 1974. Tarihi ile Osmancik. Ankara: Giil Yayinevi.

Saracer, Cevdet, ed. 1999. Tarihsel Doku icinde Onutulan Bir Kent Osmancik.
Pangalti Sisli-istanbul: Dért Renk Ltd. Sti.

Osmancik Kaymakamligi. 2000. “Osmancik Guide”. izmir: RK. Stiidyo Ajans Basim,
Osmancik Kaymakamhgi, Osmancik Belediyesi. 2015. “Osmancik” Ajans7B Yayincilik

Gurel, Zeki. 2021. Osmancik Manileri, Net Kitaphk Yayincilik

176



Hor Ysnigle  KADIM SEHIR OSMANCIK

KADIM SEHIR OSMANCIK

ANCIENT CITY OSMANCIK

T.C. OSMANCIK KAYMAKAMLIGI | T.C. OSMANCIK DISTRICT GOVERNORATE
www.osmancik.gov.tr




	Sayfa 1
	Sayfa 2
	Sayfa 3
	Sayfa 4
	Sayfa 5
	Sayfa 6
	Sayfa 7
	Sayfa 8
	Sayfa 9
	Sayfa 10
	Sayfa 11
	Sayfa 12
	Sayfa 13
	Sayfa 14
	Sayfa 15
	Sayfa 16
	Sayfa 17
	Sayfa 18
	Sayfa 19
	Sayfa 20
	Sayfa 21
	Sayfa 22
	Sayfa 23
	Sayfa 24
	Sayfa 25
	Sayfa 26
	Sayfa 27
	Sayfa 28
	Sayfa 29
	Sayfa 30
	Sayfa 31
	Sayfa 32
	Sayfa 33
	Sayfa 34
	Sayfa 35
	Sayfa 36
	Sayfa 37
	Sayfa 38
	Sayfa 39
	Sayfa 40
	Sayfa 41
	Sayfa 42
	Sayfa 43
	Sayfa 44
	Sayfa 45
	Sayfa 46
	Sayfa 47
	Sayfa 48
	Sayfa 49
	Sayfa 50
	Sayfa 51
	Sayfa 52
	Sayfa 53
	Sayfa 54
	Sayfa 55
	Sayfa 56
	Sayfa 57
	Sayfa 58
	Sayfa 59
	Sayfa 60
	Sayfa 61
	Sayfa 62
	Sayfa 63
	Sayfa 64
	Sayfa 65
	Sayfa 66
	Sayfa 67
	Sayfa 68
	Sayfa 69
	Sayfa 70
	Sayfa 71
	Sayfa 72
	Sayfa 73
	Sayfa 74
	Sayfa 75
	Sayfa 76
	Sayfa 77
	Sayfa 78
	Sayfa 79
	Sayfa 80
	Sayfa 81
	Sayfa 82
	Sayfa 83
	Sayfa 84
	Sayfa 85
	Sayfa 86
	Sayfa 87
	Sayfa 88
	Sayfa 89
	Sayfa 90
	Sayfa 91
	Sayfa 92
	Sayfa 93
	Sayfa 94
	Sayfa 95
	Sayfa 96
	Sayfa 97
	Sayfa 98
	Sayfa 99
	Sayfa 100
	Sayfa 101
	Sayfa 102
	Sayfa 103
	Sayfa 104
	Sayfa 105
	Sayfa 106
	Sayfa 107
	Sayfa 108
	Sayfa 109
	Sayfa 110
	Sayfa 111
	Sayfa 112
	Sayfa 113
	Sayfa 114
	Sayfa 115
	Sayfa 116
	Sayfa 117
	Sayfa 118
	Sayfa 119
	Sayfa 120
	Sayfa 121
	Sayfa 122
	Sayfa 123
	Sayfa 124
	Sayfa 125
	Sayfa 126
	Sayfa 127
	Sayfa 128
	Sayfa 129
	Sayfa 130
	Sayfa 131
	Sayfa 132
	Sayfa 133
	Sayfa 134
	Sayfa 135
	Sayfa 136
	Sayfa 137
	Sayfa 138
	Sayfa 139
	Sayfa 140
	Sayfa 141
	Sayfa 142
	Sayfa 143
	Sayfa 144
	Sayfa 145
	Sayfa 146
	Sayfa 147
	Sayfa 148
	Sayfa 149
	Sayfa 150
	Sayfa 151
	Sayfa 152
	Sayfa 153
	Sayfa 154
	Sayfa 155
	Sayfa 156
	Sayfa 157
	Sayfa 158
	Sayfa 159
	Sayfa 160
	Sayfa 161
	Sayfa 162
	Sayfa 163
	Sayfa 164
	Sayfa 165
	Sayfa 166
	Sayfa 167
	Sayfa 168
	Sayfa 169
	Sayfa 170
	Sayfa 171
	Sayfa 172
	Sayfa 173
	Sayfa 174
	Sayfa 175
	Sayfa 176
	Sayfa 177

