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Gaziantep [Turkey]
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Gaziantep cuisine embodies a richness in gastronomy, which
history traces back to 6000 years. It constitutes a culinary
capital with its pot meals including vegetables, spices and
meat, unique kebabs and distinctive desserts. Furthermore,
Gaziantep is one the rarest city examples that is remembered
with its cuisine.
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Baklava
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Hatay [Turkey]
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Hatay has a multicultural identity inherited from its location
on the ancient Silk Road as the gate to the Mediterranean Sea.
Its gastronomy has been influenced by 13 world civilisations
that lived from Middle East to the Medditerranean. With its
mild climate, the region allows the growth of diverse
medicinal and aromatic flora.
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