COGRAFI iSARETLi URUNLERIMIZ
OUR GEOGRAPHICALLY IMPRESSED PRODUCTS _
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TURKIYE’NIN ILK
__ AVRUPABIRLIGI o
COGRAFi ISARETI TESCILLI MILAS ZEYTINYAGI

TURKIYE'S FIRST

; REGISTERED MILAS OLIVE OIL WITH EU
GEOGRAPHICAL MARKING

Milasimizin yoresel kulturune ve
degerlerimize cografi isaret
yoluyla sahip ¢ikiyor olmanin
gururunu yaslyoruz.
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— Milas Ticaret ve Sanayi Odasi Baskani
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MILAS _
ZEYTINYAGI

MILAS OLIVE OIL

ilas ilcesi sinirlan igindeki "meme-
M cik" tiirli zeytin adaclarnndan erken

donemde hasat edilen zeytin tane-
lerinin en kisa siirede soguk sikim y6n-
temiyle sikilmasiyla essiz lezzet ve aro-
madaki "Milas Zeytinyagi" elde edilir.
Milas zeytinyad, diger bolgelerin zeytin
yaglarindan polifenol ve oleik asit gibi yararl bilesenlerinin yiiksekligi ve
yodun aromas! ile ayrilir. Milas zeytinyaginin bir dnemli 6zelligi de agiza
alinip yutuldugunda genizde hafif bir yanma duygusu uyandirmasidir.

inyagi

he unique flavor and aroma of "Milas Olive Oil" is obtained by cold
I;Jress.f’ng the olives harvested from the "memecik” type olive trees
within the borders of the Milas district in the early period as soon as
possible. Milas olive oil is distinguished from olive oils of other regions by
the high levels of beneficial components such as polyphenols and oleic
acid and its intense aroma. Another important feature of Milas olive oil is
that it causes a slight burning sensation in the throat when taken into the
mouth and swallowed.

Milas Zeyt
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MILAS YAGLI ZEYTiNi

MILAS OIL OLIVES

ilas ilcesi sinirlan icinde yaygin olan "memecik" tiirii
M zeytin taneleri ile hazirlanan nefis bir sofralik tirlindiir.
Zeytin tanelerinin yesilden pembeye dondiigii ve
giderek mora calip siyahlasmaya basladigi sirada 6zenle
secilmis zeytin taneleriyle hazirflanir. Keskin bicaklarla iki
veya lic cizik atilan zeytin tanelerinin salamura edilerek tat-
landinimasindan sonra kavanozlara koyulup lizerine Milas
zeytinyagd eklenir. Her kavanoza, halka halka kesilmis birkag limon dilimi eklenerek hazirla-
nir. Daha tam olgunlasmadan hasat edilen memecik zeytinlerinden hazirlanan Milas yagh
zeytini, icine zeytinyad koyuldugu igin uzun siire 6zellidini yitirmeden saklanir.

t is a delicious table product prepared with "memecik" type olives, which are
widespread within the borders of Milas district. It is prepared with olives that are
carefully selected when the olives turn from green to pink and gradually turn purple
and black. After the olives are cut two or three times with sharp knives and marinated
and sweetened, they are placed in jars and Milas olive oil is added on top. It is prepared
by adding a few lemon slices cut into rings to each jar. Milas oily olives, which are prepa-
red from memecik olives harvested before they are fully ripe, can be stored for a long
time without losing their characteristics because olive oil is added to them.

Milas Yagli Zeytini




Tescilli Cografi isaretler

MILAS
™= 1| GEKiSKE ZEYTiNi

COGRAFI ISARET TESCIL BELGESI

oo MILAS CEKISKE OLIVE

ilas Cekiske Zeytini, memecik tiirii zeytin agaglarindan
M Eyliil ayinda elle siyinlarak toplanmis yesil zeytinlerle

yapilan olaganiistii aroma ve lezzete sahip sofralik bir
zeytin tliriidiir. Tam olgunlagsmamis yesil zeytin tanelerinin,
cekirdekleri kinimayacak sekilde bir tasla hafifce kirima-
sindan sonra su ve kaya tuzu ile tatlandinimasiyla hazirla-
nir. Aci suyundan arinan zeytin taneleri, tabaga alindiktan
sonra lzerlerine Milas zeytinyadi gezdirilir, bir tutam tuz serpilip ve bir limon sikilarak sof-
raya konur. Olgunlasmaya baslayan zeytinlerden ilk olarak hazirlanan sofralik iiriin olan Mi-
las ¢ekiske zeytini, zeytinyagi ve limonun da katkisiyla olaganiistii bir lezzete erisir.

ilas Cekiske Olives are a table olive type with an extraordinary aroma and flavor,

made with green olives that are hand-picked from memecik type olive trees in

September. It is prepared by gently cracking the green olives that are not fully
ripe with a stone so that the pits are not broken, then sweetening them with water and
rock salt. After the olives are cleaned of their bitter juice, they are placed on a plate,
Milas olive oil is drizzled over them, a pinch of salt is sprinkled and a lemon is squee-
zed before being placed on the table. Milas Cekiske olives, which are the first table
product prepared from olives that have started to ripen, reach an extraordinary flavor
with the addition of olive oil and lemon.
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Milas Eksili Zeytini

! .MoiLAs . o
= 1| exsiLi zEYTIN

COGRAFI ISARET TESCIL BELGESI

BERR MILAS SOUR OLIVE

M ilas Eksili Zeytini, Milas ilge sinirlar icindeki meme-
cik zeytinleriyle hazirlanan Milas'a ézgii sofralik bir
zeytin cesididir. Zeytinliklerden rengi yesil veya ye-
silden pembeye donmeye baslamis zeytinler toplanir.
Zeytinlere keskin bir bicaklarla cizik atilir. Cizilen zeytin-
ler bir kavanoza doldurulur. Bir baska kapta 15 gram li-
mon tuzu su icinde tamamen eritilerek kavanoza eklenir.
Aynica kavanoza limon dilimleri ilave edilir. Los bir ortamda bir ay dinlenmeye birakilir.
Zeytinler limon tuzunu emerek eksili bir tat kazanir. Servis yapilacagi zaman, porselen
tabaklar icine koyulur. Uzerine kavanozdan bir yemek kasid zeytinyadi alinarak dokii-
lir. Kavanozdan alinan limon dilimleri ile siislenen tabak o sekilde servis edilir.

ilas Sour Olive is a Milas-specific table olive variety prepared with memecik olives

within the borders of Milas district. Olives whose colour has started to turn from

green or green to pink are collected from the olive groves. The olives are scratched
with a sharp knife. The scratched olives are placed in a jar. In another bowl, dissolve 15
grams of lemon salt in water and add it to the jar. Also add lemon slices to the jar. Leave
to rest in a dim environment for one month. The olives absorb the lemon salt and
acquire a sour taste. When it is time to serve, put them on porcelain plates. Pour a
tablespoon of olive oil from the jar on it. Garnish the plate with lemon slices taken from
the jar and serve in this way.
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I 21| MILAS KOFTESI

bR Mo KO MILAS MEATBALL

ilas koftesi; Antik cadlarda Karia uygarliginin, Beylik-
M ler Doneminde Mentese Beyliginin baskenti olan Mi-

las'in kiigiik esnaf diikkanlariyla dolu arastasinda dog-
mus essiz bir lezzettir. Milas Koftesi; giinliik kesim dananin
kaburgalarindan siynlan az yagh etin makinede iki kez ¢e-
kilmesiyle hazirlanan taze kiyma ile yapilir. Kiymanin icine
tuz disinda hicbir baharat veya sogan katiimaz. El ile yogu-
rularak hazirlanan kofteler, iki saat dinlendirildikten sonra 1zgarada, odun komiirii atesin-
de pisirilir. Milas koftesi, odun atesi ile ¢alisan finnlarda pisirilmis pidelerle servis edilir.

ilas meatballs; It is a unique flavor born in the bazaar full of small tradesmen's

shops of Milas, which was the capital of the Carian civilization in ancient times and

the Mentese Principality in the Principalities Period. Milas Meatballs; It is made
with fresh ground meat prepared by grinding low-fat meat scraped from the ribs of
daily slaughtered veal twice in a machine. No spices or onions are added to the ground
meat except salf. The meatballs, which are kneaded by hand, are cooked on the grill
over charcoal fire after resting for two hours. Milas meatballs are served with pitas
cooked in ovens operating with wood fire.

Milas Koftesi
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MILAS
= 1|  KANLIKAVURMA

MILAS BLOOD ROAST

Mz1240 - Mzbnag Iyt

i ey e aar o ilas Kanh Kavurma, yeni kesilmis tavuktan yapilr.
M iyice temizlenen kéy tavudu ocakta ates iizerine
tutularak varsa iizerinde kalan tiiyleri yakilarak te-
mizlenir. Biitiin haldeki kdy tavugu derisiyle birlikte sa-
tirla kiigiik parcalar halinde dogranip az miktardaki
suda pisirildikten sonra zeytinyaginda kavrulur ve yesil
biber, domates, domates salcasi, pul biber ve zeytinya-
@1 kullanilarak pisirilir. Milas Kanli Kavurmasi; icerigindeki domates ve domates sal¢asinin
verdigi kirmizi renk nedeniyle “kanh kavurma” olarak bilinir. Cok lezzetli bir yemektir.

Gegmisi eskiye dayanir ve Milas mutfak kiiltiiriinde onemli bir yere sahiptir.

ilas Bloody Roast is made from freshly slaughtered chicken. The well-cleaned

village chicken is placed over the fire in the stove and any remaining feathers are

burned off. The whole village chicken is chopped into small pieces with the skin and
cooked in a small amount of water, then roasted in olive oil and cooked using green
peppers, tomatoes, tomato paste, red pepper flakes and olive oil. Milas Bloody Roast is
known as “bloody roast” due to the red color given by the tomatoes and tomato
paste in its ingredients. It is a very delicious dish. Its history dates back to old times and
it has an important place in Milas culinary culture.
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COGRAFI ISARET TESCIL BELGESI

ok sk MILAS ROASTED LIVER

i o v e o ilas ciger kavurmasi; giinliik kesim taze dana cigeri ile
M Milas'a 6zgii zeytinyaginin sacta bulusmasiyla ortaya
¢ikan muhtesem bir lezzettir. Milas arastasinda, usta /
cirak iliskisi icinde yiizlerce yildir siiregelen deneyim ve
ustalikla yapilan Milas ciger kavurmasinin tadina doyum ol-
maz. Yiizlerce yildir Milas arasta esnafinin kiminin sabah
kahvaltisi, kiminin 6gle yemedi olarak yedigi Milas ciger ka-
vurmasi, giinimiizde Milas'i ziyaret edenlere unutulmaz lezzet sunar. Milas ciger kavurma-
sinin basta gelen ozellidi ise ciger kavurmasinin, miisterinin istedigi porsiyon olciisiinde
pisirilerek servis edilmesidir. Bu yontem de Milas ciger kavurmasina ayr bir lezzet katar.

ilas liver roast is @ magnificent flavor that emerges when fresh daily-cut veal liver

meets Milas-specific olive oil in a skillet. Made with hundreds of years of experien-

ce and mastery in the Milas bazaar, with a master/apprentice relationship, Milas
liver roast is delicious. Milas liver roast, which has been eaten as breakfast by some
and lunch by some of the Milas bazaar tradesmen for hundreds of years, offers an
unforgettable taste to those who visit Milas today. The most important feature of Milas
liver roast is that the liver roast is cooked and served in the portion size requested by
the customer. This method also adds a different flavor to Milas liver roast.
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COGRAFI ISARET TESCIL BELGESI

oo MILAS CINTAR ROAST
MILAS CINTAR KAVURMAS!
wiLas Tcaney v saws ankst. ilas Cintar Kavurmasinin iiretiminde kullanilan mantar,
_ ormanlarda dogal olarak yetisen ve eyliil ayinin son-
i - larindan Ocak ayinin sonlarina kadar yagan yagmurlar-

O'Z-%d dan sonra ¢ikan Lactarius Semisanguifluus tiirii mantar
I X I olup codrafi sinirda “cintar” olarak adlandirilir. Milas bol-
gesinde yetisen ¢intar mantari, dogal hayatin bize sundu-
gu degerli nimetlerden biridir ve diger mantar tiirlerinde
farkhdir. Yagish bolgelerde kendiliginden yetisir ve besin acisindan oldukga zengindir. Ge-
nellikle kuzu etine benzetilen ¢intarin kavurmasi ¢ok lezzetlidir. Milas Cintar Kavurmasinin
gecmisi eskiye dayanir. Milas ilcesinin mutfak kiiltiirinde onemli bir yere sahiptir.

he mushroom used in the production of Milas Cintar Roast is the Lactarius Semisan-
guifluus mushroom, which grows naturally in forests and emerges after the rains
from late September to late January, and is called "gintar" in the geographical border.
Cintar mushroom, which grows in the Milas region, is one of the valuable blessings that
natural life offers us and is different from other mushroom species. It grows spontaneo-
usly in rainy regions and is quite rich in terms of nutrients. Cintar, which is usually compa-
red to lamb, is very delicious when roasted. The history of Milas Cintar Roast dates back
to old times. It has an important place in the culinary culture of the Milas district.
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COGRAFI ISARET TESCIL BELGESI

o s MILAS SOUR MEATBALL

ilas Eksili Koftesi gelenek ve géreneklerinin yasatildigi
M diigiin, siinnet, mevlitlerde yapilan otantik bir yemek-

tir. Yagsiz dana kiyma, 6zel amagl bugday unu, zeytin-
yagl, sodan, tuz ve karabiber ile yapilan koftelerin zeytin-
yaginda kavrulmus sogan ile domates, salca ve nohut ile
pisirilmesi suretiyle yapilir. Kofteler; 1-1,5 cm kalinh@inda ve
2,5-3 cm uzunlugunda mekik seklinde olup zeytinyaginda
kizartilir. Nohutla ve eksili sosla yapilan Milas Eksili Koftesi odun atesinde piser ve tadina
doyum olmaz. Milas Eksili Koftenin ge¢misi eskiye dayanir. Yorenin Milas ilgesinin mutfak
kiiltiiriinde 6nemli bir yere sahiptir.

ilas Sour Meatballs are an authentic dish made at weddings, circumcisions and

mevlids where traditions and customs are kept alive. It is made by cooking meatbal-

Is made with lean ground beef, special purpose wheat flour, olive oil, onion, salt and
black pepper with onions roasted in olive oil, tomatoes, tomato paste and chickpeas.
Meatballs are 1-1,5 cm thick and 2,5-3 cm long in the shape of a shuttle and fried in olive
oil. Milas Sour Meatballs made with chickpeas and sour sauce are cooked on a wood fire
and are delicious. The history of Milas Sour Meatballs dates back to old times. It has an
important place in the culinary culture of the Milas district of the region.

Milas Eksili Kofte
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Milas Vekilharci

COGRAFI iSARET TESCIL BELGESI
1280 - Mateeg lgarets
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MILAS VEKILHARCI

MILAS VEKILHARC

M ilas'ta yiizlerce yillik cok zengin yemek kiiltiiriiniin
icinde duigiin yemeklerinin apayr bir yeri vardir. Diigiin
arifesinde ailenin kadinlarinin, akraba ve komsu ka-
dinlarin bir araya gelerek elbirligi ile hazirhgini yaptigi Mi-
las'in diigiin yemeklerinin bag taci ise VEKILHARC'tr. Yapi-
hist yoniinden mantiy1 andirsa da gerek yapilis 6zellikleri
gerekse lezzeti bakimindan mantidan farkl ve cok daha

lezzetli bir yemektir. Yapilisi zahmetli ve ugrastirici bir yemek oldudu icin Milas vekilharc,
daha ¢ok diigiin yemekleriyle birlikte yapilir ve ¢ok dzel bir diigiin yemegi olarak bilinir.

edding meals have a special place in Milas's centuries-old rich food culture. The

crown jewel of Milas' wedding meals, prepared by the women of the family, relatives

and neighbors on the eve of the wedding, is VEKILHARC. Although it resembles manti

in terms of preparation, it is a different and much more delicious meal than manti in

terms of both its preparation characteristics and taste. Since it is a difficult and challen-

ging meal to prepare, Milas vekilharci is mostly made with wedding meals and is known
as a very special wedding meal.
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Milas Tepsi Boregi

1| MiLAS TEPSi BOREGi

Solv i ol MILAS TRAY PASTRY

ilas'in yiizlerce yillik geleneksel lezzetlerinden olan
M Milas tepsi boregi, yoresel otlarin ¢okelek peyniri ve

zeytinyad ile kanstinimasiyla hazirlanir. Milas tepsi bo-
redinin yapiminda, mevsimine gore dogadan toplanan 7
cesit ot karisimi kullanilir. Dogada kendiliginden yetisen ot-
lar, Milas tepsi boredine ayn bir lezzet ve aroma katar. Ot
kangimina eklenen ¢okelek peynirin de, yorede dogal ola-
rak yetisen otlarla beslenen ineklerin siitiiyle yapilmis olmasi da Milas tepsi boreginin diger
bir 6zelligidir. Tepsiler icine hazirlandidi icin "Milas Tepsi Boregi" olarak taninan bu borek
cesidi Milas mutfaginin en vazgegilmez triinlerindendir.

ilas tray pastry, one of the centuries-old traditional flavors of Milas, is prepared by

mixing local herbs with cottage cheese and olive oil. In the production of Milas tray

pastry, 7 kinds of herbs collected from nature are used according to the season.
Herbs that grow naturally in nature add a distinct flavor and aroma to Milas tray pastry.
Another feature of Milas tray pastry is that the cotfage cheese added to the herb
mixture is made with the milk of cows fed with herbs that grow naturally in the region.
Known as "Milas Tray Pastry” because it is prepared in trays, this type of pastry is one
of the most indispensable products of Milas cuisine.



=
Q
—
=}
L)

3
=
m
—

o
=]
(8]
=
Q
@
=

.2 1|| MILAS CAYKAMASI

cotar ganey e s MiLAS CAYKAMA

S o ilas Caykamasi; bugday unu, misir unu, zeytinyag,
M yogurt, yumurta, tuz ve su ile hazirlanan hamurun
arasina i¢ harg konup lizerine kaynatilmis taze siitten
alinmis kaymak ve zeytinyad kansimi dokiiliip finnda
pisirilerek iiretilen Milas'a 6zgii bir lezzettir. Milas Cayka-
masinin yapilisinda; cografi sinirda yetisen bitkiler ile cog-
rafi sinirda liretilen ¢okelek peyniri kullanilir. Zeytinyagl
olmasi ve igine de bol yesillik katilarak yapiimasi sebebiyle oldukga vitamini bol ve hafif bir
lezzettir. Milas Caykamasi, tepside pigerken iizerine cografi isareti tescilli Milas Zeytinyad
gezdirilir.

dough prepared with wheat flour, corn flour, olive oil, yogurt, eggs, salt and water,

pouring cream taken from boiled fresh milk and olive oil mixture on it and baking in
the oven. In making Milas Caykamasi; plants grown in the geographical border and
cottage cheese produced in the geographical border are used. Since it is made with
olive oil and made with plenty of greens, itis a very vitamin-rich and light flavor. Milas
Caykama is cooked on the tray with Milas Olive Oil, which has a registered geographi-
cal indication.

M ilas Caykamna; is a flavor specific to Milas, produced by putting stuffing between

Milas Caykamasi
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st e o MILAS HAND CARPET

ilas'ta yiizlerce yildir dokunmakta olan Milas el ha-
M lilan yoremizin en kokli kiiltiir miraslanndandir. Mi-

oo las el halilan yiizyillardir bdlgemizin énemli ihrag
—Hi= iriinlerindendir. Milas el halilan kirmanla egrilmis ve kok
I;l boyalarla renklendirilmis hal ipleriyle dokunur. Milas el
halilarinin baskin renk ozelligi seftali kirmizisi ve turuncu-
ya calan koyu sandir. "Ceyrek" veya "Namazla", "Secca-
de" veya "Karyola" ve "Taban Halisi" adlariyla li¢ farkli boyutta dokunan Milas el halilan

desenlerine gore ayrica ad alirlar. Bunlar; Bozalan, Mihrapli, Adamilas, Gemici Suyu, Kara-
cahisar Gobekli, Yedi ya da Dokuz Gollii, Kabuksuz, Yilanl gibi desenleridir.

ilas hand-woven carpets, which have been woven in Milas for hundreds of years, are
M one of the most deep-rooted cultural heritages of our region. Milas hand-woven

carpets have been important export products of our region for centuries. Milas
hand-woven carpets are woven with carpet yarns spun with kirman and colored with root
dyes. The dominant color features of Milas hand-woven carpets are peach red and dark
yellow with an orange tinge. Milas hand-woven carpets, which are woven in three
different sizes as "Ceyrek" or "Namazla', "Seccade" or "Karyola" and "Table Carpet', are
also named according to their patterns. These are; Bozalan, Mihraph, Adamilas, Gemici
Suyu, Karacahisar Gébekli, Yedi or Dokuz Golli, Kabuksuz, Yilanli.

Milas EL Halisi
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2 1|| zEYTINYAGI SABUNU

COGRAFI ISARET TESCIL BELGESI

it MILAS OLIVE OIL SOAP

ilas Zeytinyadi Sabununda yad kaynagi olarak sadece
M saf zeytinyadl kullanilir. Yapiminda kostikten baska

kimyasal madde kullanilmamasi, iceriginin su ve zey-
tinyagindan olusmasi nedeniyle katkisiz olmasi bu sabu-
nun ayirt edici ézelligidir. Milas Zeytinyad Sabunu ekstra
yumusakligiyla ve cildi ve saclar yumusatmasiyla one cikar.
Milas Zeytinyadi Sabunu Milas'ta ylizlerce yildir geleneksel
olarak iiretilmektedir. Milas zeytinyadi sabunu kemik renginde olur. Hentiz tam kurumamis
sabunun rengi beyazdan acik sarya doniik olur, sabun kurudukga acilir, giderek beyazlasir
ve kemik rengini alir. Sabunun kokusu hafif bigimde zeytinyaginin kokusunu andirir.

gli Sabunu

inyag

-

ilas Olive Oil Soap uses only pure olive oil as its oil source. The distinguishing

feature of this soap is that it is additive-free since no chemical substance other than

caustic is used in its production and its content consists of water and olive oil. Milas
Olive Oil Soap stands out with its extra softness and softening of skin and hair. Milas
Olive Oil Soap has been traditionally produced in Milas for hundreds of years. Milas olive
oil soap is bone-colored. The color of the soap that has not yet dried turns from white to
light yellow, and as the soap dries, it lightens, gradually becomes whiter and takes on
the color of bone. The smell of the soap is slightly reminiscent of the smell of olive oil.

Milas Zeyt
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