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A JOURNEY THROUGH CARAVANSERAI TABLES

Assoc. Prof. Dr. Murat DOGAN *

An image appears in my mind—dust, a cloud dancing on an endless road, shimmering in the sun, tossed
by the weight of camel steps. That ancient trail from Istanbul to Baghdad comes to life on the backs of
mules, the speed of horses, and the exhausted breaths of men. Stops pass before my eyes: izmit, Sapanca,
Bolu, Tosya—each a breath, a moment, the beginning of a story. And then, in Merzifon, you take refuge
in the shadow of the Kara Mustafa Pasha Caravanserai. Your body is covered in dust, your soul weighed
down by the weight of the road, and your stomach empty—but here, between the stone walls, a hearth

burns.
Hearth and Road

The cook, who speaks the language of fire, offers you a bowl—not a luxurious feast, not a finely
arranged table. No, it is more of a gift, the simplicity of wheat from the earth, water that meets fire, and
bread kneaded by the labor of hands. The kavurma you brought with you meets the vegetables on the
stove; its smell brings back those “sweet” memories that Western travelers eagerly wrote in their
notebooks. A handful of dates, a piece of cheese, bulgur—who knows what hands it passed through,

what lands it came from—now turn into a meal before you.
The Menu of the Journey

On Thursday evening—on the threshold of Friday—a bowl of wheat soup is steaming in the kitchen of
the caravanserai. A loaf of bread, hot, with a crispy crust; bulgur pilaf, yogurt, and then—oh, then—
honey halva. A Friday gift. On the morning of the holiday, the smell of lamb stew mixes with the air in
the parsley-scented steam of rice soup. Ashure, as if each grain in it has a story; chickpeas, wheat, and
raisins—all mingle in the bottom of a cauldron. And coffee—that dark, bitter taste brewing in the dark
dawn, amidst the clinking of coffee pots, and the impatient footsteps of travelers. As the French traveler

said, a ritual—perhaps the journey itself.
The Spirit of the Table

Food is free—for the love of God. The Polish traveler’s astonishment, the benevolent hands of the
bearded men carrying water skins, and the Muslim and Christian sharing the same bowl. Westerners
turn up their noses: “Bread, onions, yogurt—that’s the table of the Turks.” But when you mix that yogurt

with bread and add water, it becomes the protein shake of the Silk Road—simple, filling, boundless.
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A Table Without Borders

The caravanserai serves as a miniature representation of the world. The Persian merchant, and the
Venetian merchant, all shaking a spoon into the same sour pot. The food is modest, but sharing—that is
beyond language and belief. Today we draw boundaries, and we argue about belonging, whereas under
those vaulted roofs, a bowl of soup and a loaf of bread were a silent compromise between strangers.
Perhaps that is the true legacy—the universality of travel and hunger. And sometimes, the simplest food,

on dusty ground, tastes like a blessing.
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84 Liksiin ve essiz deneyimlerin
yeni adresi: Ruins Luxury
Resort

66 Kapadokya'ya Wyndham
imzasiyla lUks madara oteli

yatirim

68 Liksi tekrar tanimliyor: JW
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60 Trakya'nin kalbinde konforun
yorumu: Bakucha
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kird
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yenilikler The Hotel Show'da
tanitilacak
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Mallorca'dan sonra
Bodrum’da

92 La Pasta Mamma acildi

93 Perran lezzetleri, Bodrum
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94 Kosebasi yeni subesiyle
Nakkastepe'de

95 Shake Shack Antalya
Havalimani'nda acild

96 Dodaya saygili siklik: Zuma
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98 de |a Pau Coffee Co.'dan
Balikesir'e robotlu sube

HoReCa teknoloji &
sistemleri
100 Ibili: Yesil otel olmanin yolu

ener i tasarruflu ampullerden
gecmiyor

102 Resort Manager uygulamasi
artik Oracle Cloud
Marketplace'te

104 Elektrik zamminin yikinid
hafifletecek ¢ozim
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