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*Zonguldak’in derin topraklari
altindaki servet-i madeniye ne
kadar kiymetli ise, bizim
nazarmizda Zonguldak'ta o
kadar cok kiymetli bir
vilayetimizdir”

Mustafa Kemal ATATURK
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ZONGULDAK...

Umuduyla, hoznoyle,

Uzunca bir hikayedir Zonguldak.
Qegmisten gelecege,

Ekmektir, emektir, emekcidir.

Lezzettir, bambaska bir tattir Zonguldak.
KUOltoron kenti, emegin baskentidir,

Yerin altiayri, 0stu ayrihayattir,

Madendir, madencidir Zonguldak.

Binlerce Mehmet, binlerce sehittir,

Mavi ile yesilin dansi, kdbmoron katran karasidir.
Yasamayan bilmez, yasayan vazgegemez.
lctendir, samimidir.

Senden, benden, bizdendir.

Koskoca bir yorektir.

Vuslatibaska gurbeti baska Zonguldak.



Sairin dedigi giby;

Her metrekaresinde emek ve alin terinin, her ocaginda keder ve gdézyasinin oldugu, acinin kocattigi bir
sehir, Cumhuriyetin ilk sehri. TOrkiye’nin en zengin tas komuort madenlerini yerin altinda, Maden Sehitleri-
ni bagrinda tasiyan bereketli topraklari nakis nakis islenmis bir sehir.

Zonguldak ilini kuzeydoguda Bartin, goneydoguda Karabuk, guneyde Bolu, gineybatida Duzce
illern cevrelemektedir. Tipik Karadeniz ikliminin hokOm surdogu sehirde IC ay yagis gérmek mom-
kUndUr. Zonguldak'in en dnemli sanayi kuruluslarinin basinda Torkiye Tas KomUro Kurumu gelmek-
tedir. Eregli Demir Celik Fabrikasida bolge ekonomisi igin hayati dnem tasimaktadir. Sehrin antik
cagda kullanilan tarihi ismi “Sandreka” olarak bilinmektedir. Bolge, Turklesmeye basladiktan sonra
“bataklk” veya “sazlk™ anlamina gelen “Zongalk” kelimesi zamanla Zonguldak’a dénusmus ve
sehir o gunden bu gune Zonguldak ismiyle anilmaya devam etmistir.

Yillardir kamuoyunda maden ve madene bagli yan sanayisi ile isim yapmis olan Zonguldak
ilinin goélgede kalmis, gok fazla bilinmeyen, ancak oldukga koklu kolturel mirasi bulunmak-
tadir. Zonguldak’in yoéresel el sanatlari ve yemek koltoro tipki gokkusaginin renkler gibi canli
ve rengarenktir. Sayfalar ¢evirdikge Zonguldak ilinin gerek kolturel mirasinin gerekse fiziki
yapisinin boyusune kapilacak guzel olkemizin gozel bir sehri olan Zonguldak'i daha yakindan
kesfedeceksiniz. Siz bu katalogu kesfederken biz de sizin icin Zonguldakl madencilerin
maden ocaklarina girerken birbirlerine séyledigi o essiz dilegi séyloyoruz: “SELAMETLE..”
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MADENCI HEYKEL]

Yorenin en onemli €l sanatlarindan biri olan “madenci heykel)’

maden ocaklarini ve madencinin aci dolu hikayesini anlat
19O0O’IU yillarda kim tarafindan yapildig: belli olmayan madenc
heykeli, maden ocaklari ve madenci ile ilgihi hedigyelik esys
Konusunda tek secenektir. “Selametle” diye girilen maden ccadin
dan “Gecmis olsun” madenci dilekleri ile ayrilan kahramanlarin

hikayesidir bu heykel.

COAL MINER STATUETTES

Coal miner statuettes, one of the important handcrafis aof the
region, tells the sad story of the miners and the coal mines. Coal
miner statuettes, which date back to the 1I900s and whase arigin

are not known, are the only option as a souvenir if one wants to
buy something related to coal mines or miners. This statuette 5
the story of the heroes who enter the mines with prays sauing
come out safe and sound and are welcomed with words "glad yo
are out’



















RESTANE BALI

Yuksek kalitesi ve aromasiyla Unlu Zonguldak kestane bali, Karadeniz Teknik Universitesi'nde yapilan tahliller sonucun-
da Turkiye’'nin en kaliteli kestane baliolarak belirlenmistir. Sahip oldugu cografya ve iklim ézellikleri dolayisiyla kestane
balindaki kalsiyum, potasyum, mangan ve bakir mineral oranlari cicek balina gore cok daha fazla, cinko ve demir oraniise
cicek balina gére dusuktur.

Zonguldak’ta yaklasik 90 bin kovan bulunmakta olup ortalama her kovandan 10-18 kilogram arasinda bal elde edilmekte-
dir. llde yaklasik 10 bin kayitli fenni kovan bulunmakta ve yilda yaklasik 350-900 ton kestane bali elde edilmektedir,
Kestane balina dolum asamasinda isitma islemi uygulanmaz. Bal, bilesiminde bulunan ¢esitli vitamin, mineral, organik asit
ve enzimler nedeniyle sindirimi kolay, besleyici ve bircok hastalija karsi koruyucu ve tedavi edici 6zellikler gosterir.
Balin difteri, bogmaca, verem, Ulser, bazi cilt ve sinir sistemi hastaliklari gibi 500’e yakin hastaligin tedavisinde olumlu
etkileri oldugu saptanmistir. Bagisiklik sistemini guclendirdigi, encgji ve kuvvet verdigi ve gunlok C tatlikasigi kadar alin-

masinin yeterli oldugu belirtilmektedir.

CRESTHUT HONEY

Zonguldak chestnut honey ,with its high quality and unique aroma, has been stated to have the highest quality in
Turkey by Karadeniz Technical University Thanks to the climate and the geography of the region, the calcium,po-
tassium, mangan levels in the honey is much higher compared to flower honey, on the other hand the level of iron
and zinc Is relatively low.

There are over 10000 hives in Zonguldak and from each hive around IO to I8 kilograms of honey 15 obtained
There are approximetely 10000 professional registered hives in the city and 350- 100 tens of chesfnut hioney
Is obtained.

Chestnut honey is not heated when it is being filled. The honey is digestive, nutritious and prevents and heals il
nesses. It has been proved that the honey has positive effects on over 500 ilinesses like tuberculosis, peitusss,
some skin diseases and nervous system. It strenghtens the immune system. Two spoons of if should be consumesd

cach day.
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CAYCUMA MANDA YOGURDU

Caycuma deyince akla gelen ilk sey manda yogurdudur. Yogurt Caycuma’yi tanitan Caycumalilarin kulturionu yansitan bir
simge olmustur. Caycuma dogal yapisi itibariyla tarima elverisli alanlar ve onun e€trafini ceviren yaylalar ve yesillik alan-
larla doludur. Bu nedenle yorede buyukbas hayvancilik onemli bir yer teskil eder. Bolgede yetistirilen en énemli buyukbas
hayvan mandadir.

Caycuma yogurdunun ozelligi, hayvanlarin dogal yollardan beslenmesine bagliolarak yilin Il ayryesil kalabilen dogal mer-
alarda otlamalaridir. Mandalar yilda sadece l ay koylunun kendi tarlalarinda yetistirip kuruttugu otlari toketmektedir. Cay-
cuma manda yogJurdunun kendine has mayhosumsu bir tadi vardir.

Yogurtculuk, Caycuma yoresinde kirsal kesimde yasayan halk icin énemli bir gecim kaynagidir. Kaymaginin iki parmak
kalinliginda olmasi ve yodurdun kati olmasi tercih sebebidir. Icindeki su orani da cok azdir. Cesitli universitelerin ve
yapilan bilimsel calismalarin isiginda gonul rahathgiile soylenebilir ki manda yogurdu her derde devadir. Kirsal kesimdeki

halk, birine hediye goturmek istiyorsa bu yalnizca manda yogurdu olacaktir.

CAYCUMA YOGHURT (made from water ox milk)

The very first thing that comes to mind is its yoghurt when one talks about Caycuma. The yoghurt (made from water ox milk)
has become a symbol of Caycuma. The province of Caycuma attaches great importance interms of yoghurt production. Cay-
cuma is built on a flat surface. The west part of the town is rough due to the West Blacksea coast mountain hills which isn’t
extremely high. Filyos River, one of the most important rivers of Zonguldak, passes through Caycuma from south to north
and flow into Black 5ea at the center of Filyos. The Filyos Valley formed by the river expands and forms Caycuma Flain in
Caycuma and Filyos Flain where it flows into the sea. Both plains due to their fertile alluvial soil are the most important agri-
cultural lands of Zonguldak. Water ox is the most important cattle raised in the region.

The speciality of this yoghurt is that the animals are fed in the meadows that are green for Il months and they eat dried grass
grown by the peasants only for a month. For this reason the yoghurt has its own sour taste.

Production of yoghurt is an important source of income for the rural people in the region. Feople prefer this yaghurt mostly
because it is hard and the cream on its top is very thick and tasty. This yoghurt is also good for heaith F semeans in the

region wants to buy a present for someone, it will be this special yoghurt.
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CAYCUMA PELEMENT BEZ]

Caycuma’nin bir degeri olan FPelemet bezi IO yillikkbir gecmise sahiptir Kaybolmaya yuvz tutmus
Pelemet bezi yore halki tarafindan gecmiste ic giyim, €lbise ve ev tekstilinde kullaniimistir. Zamanla
fabrikasyon Urunlerin artmasiyla dokumaciligr yapilmayan bu bezin ozelligi €l yapimi “duozen” adi ver-
1len ahsap tezgahlarda dokunmasi, kenevir ipligi ve pamuk karisimiile elde edilmesidir. Aincak Kenevir
eKiminin yasaklanmasi ile birlikte baslayan surecte, FPelemet bezi dokumaciligr da zamanla tarihin
tozlu sayfalarinda yerini almistir. Pelemet bezi dokunduktan sonra Uzerine i1slenen Turk isi nakislar
ve ozellikle tel kirma adeta sanat ozelligr tasimaktadir. Gunumuzde unutulmaya yuz tutmus €l sanat-
larimizdan olan Felemet bezi dokumaciligi ve islemeciligr Caycuma Halk Egitim Merkezinin duzenle-

digr kurslar ile yeniden yasatiimaya baslanmistir.

cAYCUMA PELEMENT CLOTH

FPelement cloth has a history of IO years. Pelement cloth, which is almost about to disappear, has
been used to make underwear, dresses and home textile by the local people. With the development
of technology, this cloth is no longer produced. The speciality of this cloth is that it is woven from
hemp and cotton fibers in completely hand powered looms called ‘duzen’ (order). However, when the
cultivation of hemp was forbidden , people gave up weaving this cloth. After this cloth 1s woven, it
Is embroidered. The embroidery (tel kirma, a special handcraft) is a real work of art Nowadays the

district of Caycuma i1s trying to revive this craft.
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ALAPLI FINDIGI

Alapli ilce halkinin gecim kaynaklarindan en onemlisi olan findik Uretimi, i1lce ekonomisinde onemli bir yer tutmaktadir.
Findik arazileri ilcede I03690 da bir alani kaplamakta olup COI4 yili findik rekoltesi IC.OOO ton civarindadir.

ALAPLINUTS

MNut is an important source of income for the local people of the district of Alapl. Nut fields take up of 03690 area in
the district and in COO9 the yield 15 around (OO0 tons
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KDZ EREGLI ELPEK BEZ]

Antik cagin onemli vygarliklarindan biri olan Friglerin etkisiyle yoremizde de yayginlasan keten dokumaciliinin gecmisi oldukca €s-
kidir. Antikcag yazarlar, Karadeniz Eredli halkinin gunluk yasamini anlatirken, ketenden dokunmus, vucudun tamamini kaplayan, bol
ve bukumlu elbiseler giydiklerine vurgu yaparlar. Aincak yoéremiz bu konudaki asil Ununu, Katip Celebi’'nin Unlo “Cihannima” adli

eserinde belirttigr gibi, Osmanli donanmasi icin Urettigi yelken bezi dokumaciligindan almaktadir.

Antikcaglarda ketenden Urettigi yelken bezi ve dokumalariyla unlenen Kdz. Eregli, Karadeniz kiyisinda daglarla cevrili bir bolge old-
ugundan, yillik nem orani Ulkenin diger bolgelerine gére daha yuksektir. Bu nedenle, insan vicudunun nemden etkilenmesini onledigi
bilinen ketenden elde edilen Elpek bezi yuzyillardir giyim malzemesi olarak kullanilmistir.

Elpek bezi “dizen” adli el tezgdhlarinda keten ve pamuk ipligi ile dokunmaktadir I¢ giyimde kullanilan bu bez yazin serin, kisin da
vucut isisini tutmasiyla unlodir. Gonimuzde yoresel nakislarla suslenerek yelek, bluz, canta ve hediyelik esya biciminde degerlendir-
Iimektedir.

DISTRICT OF ZONGULDAK EREGLI ELPEK CLOTH

The history of linen weaving which became widespread in our region with the influence of phrygians, one of the important civilizations of the antiquity, is
very old When the antiguity writers wrote about the daily life of the Black sea Eregli people, they emphasized the fact that they wore clothes that were
loose, linen woven and covered all the body. However, the fame of our region about linen weaving comes from weaving of sailcloth for the Ottoman Navy,
as it was stated in Katip Celebi’s famous book ‘Cihannuma’

Elpek cloth has been produced from linen fibres in the Black sea region for hundreds, thousands of years. In Black sea Eregli,which was noted for sailcloth
that was produced from linen and its texture in antiguity , the annual humidity level is quite high when compared to the other parts of the country as it is
surrounded by mountains on the Black sea coast. For this reason Elpek cloth ,which is produced from linén and known for protecting the body from mois-
ture, has been used as clothing material

Elpek cloth has lost its value as it couldn’t keep up with the developing textile industry in Turkey . Elpek cloth, which started to lose its value in 1990s and
1950s, has been revived and it has begun to gain its popularity after fifty years of inteérval The Elpek cloth weaving and sales in the district of Eregli 15
available for those interested in the centre of Eregli in Elpek cloth sales home.
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OSMANLI CILEG]

Karadeniz Eregli'ye 6zgu Osmanli cilegi, krallarin yiyecedi ve icecegi olarak da adlandirilir. [stanbul bolgesinden bu yillarda
Kdz Eregli’'ye getirilen cilek, yerli kultur olan diger cilek ile etkilesim surecine girmis ve ortaya Osmanli cilegi denen nazik ve
aromali bir cilek cikmistir.

1930 yilinda Turkiye'nin devlet tarafindan kredilendirilen ilk konséerve fabrikas, Osmanli cileginin yogunlasmasi ile birlikte
Kdz Eregli’de kurulur. 1960’11 yillarda Kdz. Eregli’de Osmanli cilegi Oretimi had safhaya vlasir ve Ulke genelinde adini duyurur.
Osmanli cileginden yapilan likor Torkiye Devleti tarafindan sadece fivrupa’nin zengin sofralarinda kullanilmak Uzere ihrag
edilmeye baslanir. Osmanli cileginin oretimi 1960’11 yillardan sonra buyuk bir gerileme surecine girer.

Mevsim normallerinde, haziran ayi baslarinda ilk meyvesini vermeye baslayan Osmanli ¢cilegi, haziran ayi sonuna dodru artik
meyve vermez. Hassas bir yapiya sahip oldugundan cok boyuk ilgi isteyen Osmanli cilegi, ureticileri tarafindan sabahin erken
saatlerinde, zedelenmeden toplanir ve | - C saat icerisinde hemen satisa cikarilir. Toplanan cilegin acik havadaki 6mrU sadece
I5 - CO saat oldugundan hemen tuketilmesi gerekmektedir.

OTTOMAN STRAWBERRY

The Ottoman strawberry, a rare plant which only grows in Karadeniz Eregli, is also called as the food and the drink of
the kings. The strawberry brought to the region from Istanbul in those years interacted with the local strawberry and
with its pink colour, oval seem, rich aroma and excellent smell, the Ottoman Strawbéerry came into existence.

The fist can factory of Turkey in Kdz. Eregli was set up with the production of the Ottoman strawbéerry on a vast scale
In the 1I960s the production of it reached its peak and it made a name throughout the country. The hiquar made fraom the
Ottoman strawberry started to be exported by the Turkish state only to be served at Europe's rich Lables fAfler the
1960s production of the Ottoman Strawberry started to decline. In normal seasonal conditions it gives jts Hiral front al
the beginning of June and it no longéer yields fruit at the end of this month.

Being a delicate plant, the Ottoman strawberry calls for a great deal of maintanance and it is picked up by the producer:

with great care in the early hours of the morning, and sold within an hour or two. As the picked strawberiy does not (ast
very long(only 15 to CO hours), it needs to be consumed soon.
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GOKCEBEY ILCESINE OZGU TENEKE TAVUK

Tavuk uretimiyle Torkiye pazarinin % 15°ini elinde bulunduran GQokcebey ilcesinde tavukculuk son derece gelismistir. Tav-
ukculugun yaygin olusu tavuk Uzerine yoresel bir yemegin ortaya cikmasina katki saglamistir. Gokcebey yoresine 6zgu
teneke tavuk kebabi, ilce halki tarafindan IOO yildir yapiimakta ve yore halki tarafindan sevilerek yenmektedir. Teneke
tavuk kebabi, son derece saglikli ve dogal kosullarda pisirilmektedir, bu 6zelligi beyaz et toketmek isteyen ayni zamanda
sagliklibeslenmeyi tercih edenler acisindan bulunmaz bir firsattir. Pisirme ésnasinda herhangi bir bitkisel veya hayvansal
yag kullanilmaz. Salt tavugun kendi yagi ve suyu ile pisirilir. Fisirmeden once ¢esitli baharatlarla terbiye edilen tavuk to-
praga cakilan bir kaziga oturtulur. Tavugun vzeri teneke ile kapatilir, tenekenin etrafi toprak ile hava almayacak sekilde
iyice sivanir. firdindan tenekenin etrafina odun parcalari yerlestirip atese verilir. Yaklasik 95 dakika tenekenin agzi acil-
madan pisirmeye birakilir. Buradaki puf nokta tavugun pisme eésnasinda topraktan nem ve kokusunu almasidir ki bu tavuga
farkli bir aroma katar.

CRICKEN (COOKED IN A CAMN) A SPECIALITY
OF DISTRICT OF GOKCEBEY

Foultry rearing is very important in Gokcebey and it meets %15 of Turkey’s poultry need. fis poultry rearing is widespread
inthe region, a local dish, chicken (cooked in a can) has been cooked and consumed by the local people for over a hun-
dred years. This chicken meal has become a traditional one. It is also very healthy. The chicken is put onto a stick after
it 15 spiced. No oil is used when cooking it. A large can is used to cover the chicken and the edges of the can are com
pletely covered with soil so that no air gets in. Then some wood 15 put around the can and fire 15 it The chicken 5
cooked for about 45 minutes. The trick is when it is cooked, the chicken gets an aroma and smel] from the 501l
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DEVREK BEYAZ BAKLAVA

Devrek beyaz baklavasi OO yili askin bir suredir yore halkitarafindan bilinmekte ve dogunlerde, bayramlarda, 6zel gon-
lerde halk tarafindan ozellikle tuketilmektedir. Devrek Beyaz Baklavayi diger baklavalardan farklikilan ézellikleri vardir.
Beyaz baklavanin en onemli 6zelligi adinda da belirtildigi gibi beyaz renkte olusudur. “Tek farki rengimi” sorusunun
cevabi tadinda gizlidir. Bilmeyen ve tatmayanlari icin gorontisu ilk etapta cig (pismemis) gibi algilansa da baklavayi
ilginc ve digerlerinden farkli kilan bu 6zelligi olmustur. Isin sirri pisirme soresindeki uzun ve zahmetli surecte sakhidir,
Baklava Hamuru her bir tepsiicin 55 adet yufkadan olusmaktadir, yufkalarin hafif kurutularak tepsilere dizilmesi de bak-
lavanin diger ilginc ozellikleri arasinda yer alir. Kuruyan yufkalardan 5 tanesi tepsiye konur Uzerine dovulmus ceviz ser-
pilir. 59 adet beze bitene kadar bu islem tekrarlanir. Daha sonra tepsideki yufkalarin Uzerine kalan | adet beze acilarak
kurutmadan yerlestirilir. Firin kapagi acik sekilde, cok kizarmadan 9-5 saat pisirilir. Hamurun ve serbetin sicak bulusmasi

sonucu beyaz baklava hazirlanmis olur.Baklava sevenler icin damakta 1lging ve farkli bir tat birakmaktadir.

DEVREK BEYAZ BAKLAVA

Beyaz baklava of Devrek (White baklava) has been known and consumed in weddings, bayrams and on special occa-
sions by the local people for over a hundred years. It is made in a different way than other baklavas. fis it can be under-
stood from its name, beyaz baklava is white. Is the only difference the colour of it? The answer is hidden in its taste. Al-
though at first sight it looks as if it is not cooked, it i5 this speciality of this traditional taste that makes it different.
The secret is the cooking time which is long and laborious. Baklava dough is made up of 55 filo pastry. The other spe-
ciality of this dessert is that the filo pastry is put onto the tray after dried Five of the dried filo pastry is laid onto the
table and crushed wallnut is sprinkled. This process is repeated until all the filo pastry is finished rifter that ane piece
of filo pastry is placed onto the top of the tray without drying. It is cooked for 9 or 5 hours but the aven door must be
open and it should not turn red. The dough should be hot when the hot syrup is applied and beyaz baklava s ready This
dessert has a special taste for baklava lovers.
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DEVREK CEVIZLI KOMEC

Cevizli komeg yorenin onemli lezzetlerinden biridir. Ik suya toz veya yas maya, | cay kasigi karbonat, C adet yumurta,
C yemek kasigr yogurt, | tatl kasigi sirke ve eritilmis tereyadr konularak karistirilir. Yeteri kadar un ile yogurulduktan
sonra hamur | saat kadar dinlendirilir. Dinlendirilen hamur beze sekline getirilir ve acilir. Aicilan hamurun Ustune siviyagd
dokulur ve kare seklinde katlanarak yarim saat kadar da bu sekilde dinlendirilir. Temiz bir carsaf Uzerinde hamur, €lle
genisletilir ki bu cevizli komecin puf noktalarindan biridir. Genisleyen hamurun arasina ceviz serpistirilir ve yaglanmis
tepsiye yuvarlak sekilde dondurulerek yerlestirilir. Uzerine yumurta sarisi ve corek otu ekildikten sonra davulda Usto

Kizarana kadar pisirilir. Cevizli komeg, damaginizda enfes bir tat birakan en 6zel lezzetlerdendir.

KOMEC (A SPECIAL PASTRY WITH WALLNUT)

Komec is one of the important specialities of the region. Some yeast, a teaspoon of baking soda, two €ggs, two table-
spoons of yoghurt, a desert spoon of vinegar and melted butter are added to the warm water. When you add anough
flour, you should wait for about an hour. Then the dough is rolled out. Some oil is applied onto the dough and it is
folded into a square shape and you wait for another half an hour. On a clean sheet the dough is made bigger by hand
and this is the trick of this pastry. Wallnut is sprinkled onto the rolled out dough and then it is rolled and put onto an
oiled tray. It is cooked in an oven after some yolk and black cumin is applied. Kémec, one of the most special meal of

the region, leaves a special taste in one’s mouth.
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DIRGINE PANORAMA

Fatodraf Sercan Akar
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DEVREK BASTONU

Etrafi ormanlarla cevrili Devrek ilcesinde, yuzyillardir gelismis en onemli €l sanat), kizilcik dalindan yapilma "baston” dur.
Devrekli ustalarin €l emegi ile olusturdugu bastonlar, onlarin géz nurunu, zevkini simgeledigi gibi sanat ile zanaati da bir
arada gozler 6nUne serer.

fAralik ve subat aylarinda suyu cekilen kizilcigin dallari ayiklanir ve elde edilen parcalar bir yil bekletilir. Ekmek firinlarinda
egrilikleri dozeltilen dallar tornadan gecirilir ve bastona verilecek sekil belirlenir. Airdindan testere ile uzerinde yivier acilir,
ege yardimiile sistire, zimpara islemleri yapilarak desen ve figurler ortaya cikarilir. Devrek bastonunun govdesi kizilcik, sapi
Is€ ceviz agacindan yapilir. Sapi, klasik yarim yuvarlak bicimdeki baston sapidir. Alyrica “yilan, atmaca, ordek, at basi, keci
ayagi!” gibi saplar da yapilir. Devrek bastonunun boyasi kezzapla, desen ve motifleri cini murekkebi ve daglama yontemi ile
1slenir. Bazi baston ustalari, siparis Uzerine gumus ve sedef gibi kiymetli taslar isleyerek cok ozel ve degerli bastonlar da
yaparlar. Bu bastonlarda en onemli motif olarak birbirine dolanmis iki yilan motifi gorulur ve sik sik vygulanir. Bastonun
boyama islemi yapilirken kusurlu yerler dolgu vernigi ile dozeltilir. Bu islemlerden sonra sira bastonun sapina gelir.

DEVREK CANES

The most important handcraft in Devrek, one of the lovely, tree-covered districts of Zonguldak, is wooden canes made
from the red dogwood
In the months of December through February when the red dogwood dries up, the pliable tree is cut down, after which

its branches are separated and allowed to season for one year. The curved parts of the branches are straightencd in
bread ovens and are then sculpted using a lathe. This process determines the final shape of the cane [ saw s used
to form the grooves in the cane, and it is sanded to a fine finish using a file. Aifterwards, the designs and figures thal
decorate the cane are created. One of the most frequently used molifs is intertwined serpents. During the panting pro-
cess, any flaws in the wood are filled in with varnish. Once this process is complete, it is hime to crall the cane's
handle. The handle is normally made from walnut trees, but nacre, silver, tortoise shell, mountain goal hoaves bane and
precious stones may also be used. Some canes feature even more exotic ornamentation like duck feet, snake heads,

sparrow hawks, roe and horse heads.
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GACA PANORAMA I
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DEVREK EKMEGI] ve GOZLEME




EREGLI PIDESI




ALEMDAR GEMIS]



ILETISIM BILGILERI
1- Devrek Beyaz Baklava- Cevizli Kbmeg- Devrek Esmer Ekmegi- Gozleme

55. Devrek Merkez Dedeodlu ve Colakpehlivan Koyleri Tanmsal Kalkinma Koooperatifi

5- Caycuma Manda Yodurdu
#& Adres: 608 Sok. Dis Kapi Mo: 3/A Devrek Zonguldak

Aynur Abla Yoresel Dodal Organik Ev Ortnleri

# Adres: Omer Kalayo Caddesi Cay Mahallesi No: 2 Caycuma/Zonguldak
. Tel: 0372 556 67 55 LTel: 03726157676
B Gsm: 0536 236 31 09 & Gsm: 0532 278 3067
@ E-posta devrekgunesi@hotmail.com

Kl Facebook: Aynur Abla Caycuma Manda Yogurdu

2- Kestane Bal

6- Elpek Bez
Zonguldak An Yetistiricileri Birligi Milgiin EFES
# Adres: Mithatpaza Mah. Merkez Ishani Kat: 3 No:17 Merkez Zonguldak # Adres (Atdlye): Osman lpekei Cad. Mumara 44 Kandilli Kdz. Eredli Zonguldak
Tel: 03722520223 L.Tel (AtGlye): 0372 32722 22
W Gsm: 0546 465 19 78 # Elpek Bezi Satig Evi: Sahil Bulvar No:10 Kdz. Eregli
B Gsm: 0532 523 74 13 Tel: 03723238737
@E-posta zavbire7@hotmail com

@ E-posta nilgunefesghotmail.com
Fl Facebook: Elpek Bezi
3- Osmanh Cilegi

Karadeniz Eregli Osmanh Cilagini Yayginlastirma ve Ureticileri Koruma Dernegi

7- Caycuma Pelement Bezi
#& Adres: Baglik Mahallesi Suphi Konak Caddesi No: 30 Kat:2 Eregli/Zonguldak Caycuma Halk Egitim MGdarlGga
LTel: 037231663 40 # Adres: Doner No: 3 Caycuma/Zonguldak
B Gsm: 0532 561 9615 LTel: 03726151102
@ E-posta sabancetinkaya@hotmail.com

@ E-posta caycumahem@ameb. k12 tr/

4- Devrek Bastonu

8- Alapli Findigi
Devrek Bastonculugunu Yasatma ve Gelistirme Denegi Alapl Ziraat Odasi Yeni Belediye Carsisi D:6 Alapli/Zonguldak
#% Adres: Eski Mahalie Irmak Sokak No:2 Devrek/Zonguldak A Adres: Eski Mahalle Irmak Sokak No:2 Devrek/Zonguldak
t.Tel: 0 372 556 30 69 L Tel: 0372378 7542
’Gsm: 0532 613 24 33 @E-posta azof67@hotmail.com
@E-posta bastoncutansel@hotmail.com
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8- Gokgebey Teneke Tavuk Kebab 10- Madenci Heykel

Zonquldak [li Kanath Hayvan Ureticileri Birligi Safak Tortu
#& Adres: Mesrutiyet Mah. Gazi Pasa Cad. No:29/12 Merkez/Zonguldak #& Adres: Terakki mh. Dereici Sok. No:#6 ZONGULDAK
B Gsm: 0532 547 3006 B Gsm: 0538 529 26 48 (Muhammet Yanik)

FiFacebook: Osman BAYRAKLI

ZONGULDAK'IN YORESEL DEGERLER HARITASI
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imniz Kalkimma Ajgnsr 2075 Y

| Yarese Defgerier Mall Destek Program
haziclanan bu yayifn icecigs Bat Karadeniz

kapsaminda
Kalkinma Bakanhgi'mn

FKalkinma Ajans valvaya
goaruslerin yansitmamakiadin loarcik ile ilgilitek sorumidldk Zonguldak || Ozel idaresne aittic
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