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S E L I M I Y E  MO S Q U E

The square Mosque w�th �ts s�ngle great dome and four slender
m�narets, dom�nates the skyl�ne of the former Ottoman cap�tal of
Ed�rne. S�nan, the most famous of Ottoman arch�tects �n the 16th
century, cons�dered the complex, wh�ch �ncludes madrasas
(Islam�c schools), a covered market, clock house, outer courtyard
and l�brary, to be h�s best work. The �nter�or decorat�on us�ng Izn�k
t�les from the peak per�od of the�r product�on test�f�es to an art
form that rema�ns unsurpassed �n th�s mater�al. The complex �s
cons�dered to be the most harmon�ous express�on ever ach�eved
of the Ottoman küll�ye, a group of bu�ld�ngs constructed around a
mosque and managed as a s�ngle �nst�tut�on.



N E M R U T  MO U N T A I N

The mausoleum of Ant�ochus I (69–34 B.C.), who re�gned
over Commagene, a k�ngdom founded north of Syr�a and
the Euphrates after the breakup of Alexander's emp�re, �s
one of the most amb�t�ous construct�ons of the Hellen�st�c
per�od. The syncret�sm of �ts pantheon, and the l�neage of
�ts k�ngs, wh�ch can be traced back through two sets of
legends, Greek and Pers�an, �s ev�dence of the dual
or�g�n of th�s k�ngdom's culture.



C I T Y  O F  S A F R A N B O L U

From the 13th century to the advent of the ra�lway �n the early
20th century, Safranbolu was an �mportant caravan stat�on on
the ma�n East–West trade route. The Old Mosque, Old Bath and
Süleyman Pasha Medrese were bu�lt �n 1322. Dur�ng �ts apogee
�n the 17th century, Safranbolu's arch�tecture �nfluenced urban
development throughout much of the Ottoman Emp�re.



H I E R A P O L I S - P A M U K K A L E

Der�v�ng from spr�ngs �n a cl�ff almost 200 m h�gh overlook�ng the
pla�n, calc�te-laden waters have created at Pamukkale (Cotton
Palace) an unreal landscape, made up of m�neral forests, petr�f�ed
waterfalls and a ser�es of terraced bas�ns. At the end of the 2nd
century B.C. the dynasty of the Attal�ds, the k�ngs of Pergamon,
establ�shed the thermal spa of H�erapol�s. The ru�ns of the baths,
temples and other Greek monuments can be seen at the s�te.



GO R E M E  N A T I O N A L  P A R K  A N D  T H E  R O C K  S I T E S

O F  C A P P A D O C I A

In a spectacular landscape, ent�rely sculpted by eros�on, the Göreme
valley and �ts surround�ngs conta�n rock-hewn sanctuar�es that prov�de
un�que ev�dence of Byzant�ne art �n the post-Iconoclast�c per�od.
Dwell�ngs, troglodyte v�llages and underground towns – the rema�ns of a
trad�t�onal human hab�tat dat�ng back to the 4th century – can also be
seen there.



G R E A T  MO S Q U E  A N D  H O S P I T A L  O F  D I V R I G I

Th�s reg�on of Anatol�a was conquered by the Turks at the
beg�nn�ng of the 11th century. In 1228–29 Em�r Ahmet Shah
founded a mosque, w�th �ts adjo�n�ng hosp�tal, at D�vr�g�. The
mosque has a s�ngle prayer room and �s crowned by two cupolas.
The h�ghly soph�st�cated techn�que of vault construct�on, and a
creat�ve, exuberant type of decorat�ve sculpture – part�cularly on
the three doorways, �n contrast to the unadorned walls of the
�nter�or – are the un�que features of th�s masterp�ece of Islam�c
arch�tecture.



FOODS



Y U V A L A M A  ( L E B E N I Y E )

Yuvalama or Lebeniye is a soup type dish of Gaziantep cuisine.
Meatballs are prepared using minced meat, rice, flour and semolina.
Meatballs combined with a mixture of shank (shin), chickpea, onion,
water, black pepper and salt are cooked. Butter and yoghurt sauce is

added during service.



S A R M A

Sarma is a food made by wrapping various internal
ingredients, especially bulgur or rice, usually with white

cabbage, black cabbage, mulberry leaves, cherry leaves or
vine leaves.

 



A L I  N A Z I K  K E B A B

Alinazik kebab is a home-style Turkish dish which is a
specialty of the Gaziantep province of Turkey. It is made

from smoked and spiced eggplant, grilled and then pureed,
topped with cubes of sauteed lamb, previously seasoned
and marinated. It is usually served with rice pilaf or yogurt

with garlic, grilled vegetables, and melted butter.

https://en.wikipedia.org/wiki/Turkish_cuisine
https://en.wikipedia.org/wiki/Gaziantep
https://en.wikipedia.org/wiki/Turkey
https://en.wikipedia.org/wiki/Smoking_(cooking)
https://en.wikipedia.org/wiki/Eggplant
https://en.wikipedia.org/wiki/Lamb_and_mutton
https://en.wikipedia.org/wiki/Pilaf
https://en.wikipedia.org/wiki/Butter


L A H M A C U N

Lahmacun is a round, thin piece of dough topped with
minced meat, minced vegetables, and herbs including

onions, garlic, tomatoes, red peppers, and parsley,
flavored with spices such as chili pepper and paprika, then

baked. Lahmacun is often wrapped around vegetables,
including pickles, tomatoes, peppers, onions, lettuce,

parsley, and roasted eggplant.

https://en.wikipedia.org/wiki/Onion
https://en.wikipedia.org/wiki/Garlic
https://en.wikipedia.org/wiki/Tomato
https://en.wikipedia.org/wiki/Parsley
https://en.wikipedia.org/wiki/Pickled_cucumber
https://en.wikipedia.org/wiki/Capsicum
https://en.wikipedia.org/wiki/Eggplant


B A K L A V A

Baklava is a layered pastry dessert made of filo pastry, filled
with chopped nuts, and sweetened with syrup or honey. It was

one of the most popular sweet pastries of Ottoman cuisine.

https://en.wikipedia.org/wiki/Filo
https://en.wikipedia.org/wiki/Ottoman_cuisine




A P R I L  2 3

April 23, 1920 is the date when the First Grand National
Assembly was opened and the sovereignty of the Turkish

people was declared. 4 years later, on April 23, 1924,
Mustafa Kemal Atatürk wanted this important day to be

celebrated as a holiday. And exactly five years later, on April
23, 1929, he dedicated this day to children. Since then, April

23 has been celebrated as the National Sovereignty and
Children's Day.


