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Understanding the cultural significance of food is essential to building bridges between 

different cultures and fostering mutual understanding and respect. Turkish cuisine is an 

excellent example of the importance of food in cultural diplomacy. Its cuisine is a fusion of 

various cultural and historical influences, making it a unique blend of flavors, spices, and 

techniques. 

 

Turkish cuisine has a rich and diverse history that reflects the country’s cultural and 

geographical influences over the centuries. From the Ottoman Empire to the present day, 

Turkish food has been shaped by a combination of indigenous ingredients and cooking 

techniques, as well as influences from the Middle East, Central Asia, and the Mediterranean. 

 

The history of modern Turkish food is rooted in various cultures and traditions that have 

influenced current Turkish cuisine. The region influenced and made up what is called the 

Ottoman cuisine. The Ottoman Empire was known for its opulent feasts and grand banquets, 

which were a reflection of the country’s wealth and power.1 The palace kitchens were staffed 

with hundreds of cooks and chefs who prepared dishes using the finest ingredients from across 

the empire.  The Ottomans were known for their love of sweets, and many of their popular 

desserts, such as baklava and Turkish delight, are still enjoyed today. 

 

However, not all Ottoman food was rich or indulgent. In fact, many of the recipes from this 

period were devised by pharmacists working in the palace kitchen who had extensive 

knowledge of botanicals and herbs and emphasized the health benefits of certain foods and 

spices. One of the most significant contributions of the Ottoman Empire to Turkish cuisine was 

the use of spices. The Ottomans introduced a wide variety of spices to the region, including 
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cinnamon, saffron, and sumac.2 These spices were used to enhance the flavors of traditional 

dishes and create new ones. The use of spices in Turkish cuisine is still prevalent today and is an 

integral part of many traditional dishes. 

 

Turkish cuisine is also influenced by the country’s geographical location, which sits at the 

crossroads of Europe and Asia. Turkey has been a melting pot of cultures and civilizations for 

thousands of years, and this is reflected in the country’s cuisine. The food in Turkey varies from 

region to region, with each area having its unique dishes and cooking styles. For example, the 

Aegean region is mainly known for its seafood, while the southeast is famous for its spicy 

kebabs.3 

 

The history of Turkish food is also linked to the country’s agricultural traditions. Turkey has 

been a hub of agriculture since ancient times, with the fertile soil and favorable climate making 

it an ideal place to grow crops. The country is known for producing high-quality fruits, 

vegetables, and grains, which are used in many traditional dishes. Pomegranates, pistachios, 

and figs are some of the fruits that are commonly used in Turkish cuisine.4 

 

Despite its rich history and diverse influences, Turkish cuisine is still evolving and adapting to 

new trends and tastes. In recent years, there has been a renewed interest in traditional Turkish 

dishes, as well as a growing appreciation for modern, fusion-style cuisine. This has led to a new 

wave of Turkish chefs and restaurateurs who are reimagining classic dishes and introducing 

new flavors and techniques. 

 

Food is an essential part of public diplomacy and can be used to build bridges between different 

cultures. By promoting Turkish cuisine, Turkey can showcase its rich cultural heritage and 
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diversity, which can help to counter negative stereotypes and promote a more positive image 

of the country. 

 

Turkish cuisine has yet to gain widespread recognition abroad. Despite its historical significance 

and the efforts of Turkish chefs, food experts, and the Turkish government to promote Turkish 

cuisine through various initiatives, it remains relatively unknown to many outside of Turkey. 

Limited exposure, cultural barriers, and competition from other global cuisines may contribute 

to the lack of awareness about Turkish food. While some popular dishes like kebabs and 

baklava are recognized internationally, many other lesser-known dishes and cooking techniques 

are not widely known abroad. In light of this, Turkey’s international profile would benefit 

considerably from increased public diplomacy efforts to promote its cuisine and raise 

awareness about its culinary heritage.  

 

In conclusion, Turkish cuisine is a testament to the country’s rich and cultural heritage and 

diverse culinary traditions. From the opulent banquets of the Ottoman Empire to the simple, 

nutritious dishes of today, Turkish cuisine reflects the country’s complex history and diverse 

cultural influences. Food can play a vital role in promoting mutual understanding and respect 

between different cultures. Through effective public diplomacy strategies, Turkey can further  

showcase its culinary traditions and boost its reputation as a culinary destination on the global 

stage. 

 


