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MEHMET GURS
LES NIBEAR ZORLAMA

ISTANBUL BEYOGLU'NDAKI MIKLA, ‘DUNYANIN EN iYi 50 RESTORANI (THE WORLD'S 50 BEST
RESTAURANTS) ISIMLI 100 RESTORANLIK LISTEDE EFSANELER| GERIDE BIRAKARAK, GECEN
YILDAN BU YANA 40 SIRA BIRDEN YUKSELDI. RESTORANINI 56. SIRAYA TASIYAN MEHMET
GURS'TEN iSIN SIRRINI DINLIYORUZ.
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tinyanin bir¢ok iilkesinden

restoranlarm 6zel bir jiiri

tarafindan belirlendigi

‘Dinyanin En Iyi

50 Restorani’ listesi
aciklandiktan birkac hafta sonra
kendimi Istanbul Maslak'tabulunan
ve Mehmet Giirs"in; Mikla, num num,
Trattoria Enzo, Kronotrop ve Terra
Kitchen gibi her biri birbirinden 6zel
markalarini yénettigi ‘Istanbul Yiyecek
Icecek Grubunda buluyorum! Buras:,
Mehmet Glirs’iin tiim isletmelerine
yonelik olarak yerel lezzcetlerle ilgili
caligmalarini uzman ekibiyle birlikte
yuriittiigti MiklaLabimn ver aldig:
amiral gemisi. Ofisindeki masasmi
esi, ayni zamanda ortag Asena Glirs
ile paylasan ve s6vlesi boyunca esinin
bu bagaridaki katkisinin altini ¢izen
Mchmet Giirs, séylesi boyunca 6ylesine
alcakgdniillii ve samimi ki...
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Siz, birlikte calistiginiz antropolog
Tangdr Tan ile Anadolu’yu dag bayir
demeden dolasiyorsunuz. Ciftgiyle
tirlinii Uzerine konusuyor, liretim
tekniklerini arastiriyor, liriin lizerinde
testler yapiyorsunuz. Bunlar Turkiye'de
yeme-igme saktorii igin farkh adimlar.
Kendinizi ‘Don Kisot' gibi hissediyor
musunuz?

Evet, dogru. Cok da dayak yiyoruz. Su
sckilde ¢evirebilecegimiz bir Cin atasézii
var: “Kalabahgin icinden kafasim ilk
uzatan, ¢liriik meyve ve sebzeyi ilk
yiyen olur?” Ilksen, 6nciiysen hazir

ol firca yemeye, “The World's 50 Best
Restaurants’ta bu yil 56’ 1nc1 olduk. Cok
lafisittik, ne laflar, ne givdirmeler...

Mikla'nin bu basarisina “PR basarist”
diyenler de var.

Bunu demek ¢ok acimasiz ve
diisiincesizce. Bugiine kadar ne PR
caligmasi yaptik, ne de bir PR ajansi
kullandik. 56. olunca bir arkadasimizdan
destek istedik, o kadar. Kendiniiyiifade
etmek, diinyayla iyi bir iligki icerisinde
olmak yanhg mi1? The World’s 50 Best
Restaurants jlrisinde 1.000 kigi var

ve biz onlarin kim olduklarini bile
bilmiyoruz. Bu insanlarin nce bizi
duyup merak ctmesi lazim; sonra ugaga
binip gelince bizde duydugu o yemegi
yiyceck ve begenceck. Ardindan son 18
ay icerisinde diinyada yemek vedigi en iyi
yedi lokanta arasinda bizi sayacak. Neyin
PR aligmas1? Tagimasu ile degirmen
donmez. Belki de bunu séylememem
lazim ama “Diinyanmin cn iyi lokantas1”
diye bir ciimle kurulabilir mi? Massimo
Bottura ve lokantas1 muhtegem, sahane
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bir adam ve daha da fazlasini hak ediyor.
Fakat Noma da cn iyisi, Restaurant Relae
ve ElCeller de Can Roca da 6yle. Sadece
biri i¢in “en iyi” denemez. i1k 100'de
olmayan binlerce muazzam lokanta var
diinyada. O yiizden bu siralamada yer
aliyor olmaniz sadece bir seyleri dogru
vaptiginizi, belli seviyenin tistiinde
oldugunuzu gésteriyor.

Mikla'nin 56'inci siraya ¢iktigini
duydugunuzda neler hissettiniz?
“Byvah” dedim! Tath tath takihyorduk,
simdi spotlar tizerimizde. Tuhafbir
duygu oluguyor; biz igimizi yapiyorduk,
bunu da iyi yaptigimiza inaniyorduk.
Dereceler geldi, 40 basamak ziplamak
miithis oldu. Es, dost tebrik ettiler. Bir
yandan da tizerimizde Tiirk ve yabanci
herkesten, “Senceye daha da yiikselirsin
temennisinin baskis1 var. Higbir zaman
liste ya da yildiz pesinde olmadim ama
buduyguyu yasamak da fena degilmis
dogrusu.
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‘ANADOLU MUTFAG]
ONE GECEBILIRDI”

S35zl yeniden Anadolu'ya getirmek
isterim. Yeni projeleriniz var mi?
Oniimiizdeki giinlerde ‘Yenilebilir Ot
Projesi’ i¢in Kars’a gidiyoruz. Oranin
endemik bitkisini egim Asena Giirs'iin
vonettigi cay projemize dahil etmek
istivoruz. Bunun i¢in Dogal Tip
Uzmani ve Saghkh Yasam Damgmani
Saduman Karaca’nin ‘Kars Bitkileri-
Cilavuz Dogasindan Bir Armagan’
kitabinada bakarak, bitkileri ufak ufak
Sgrenmeye bagladik.

Tam da bu noktada, birgok tiriintin
tireticisinin vefati sonrasi kaybolmaya
yuiz tutacagi sorunu var...

Maalcscf 6yle. Kaybolma tehlikesiyle
yiiz yiize olan ¢ok tiriin var. Biz
gezilerimizde bunlan videoya cekiyoruz,
not aliyoruz, gezilerden déniince
bunlar argivliyoruz. Bunlari, sirf tirtin
kaybolmasin, sonraki nesillere kalsin
diye yapiyoruz. Bilgileri MiklaLab’in
wcb sitesinden paylasmak istiyoruz ama
buuzun zaman alacak bir is. Buisi

bizim degil, adamalall tiniversitelerin
yapmasi lazim.

Sizce 2017'de hangi mutfaklar adindan
561 ottiracek? Ornegin, Hawaii Mutfag
szellikle ‘Poke’ diinya méniilerine giriyor.
Filipin Mutfagi one cikiyor...

Eger Turkiye'de hayat daha sakin
gitseydi, Anadolu Mutfagryla onlarin

Yaraticilik, yenilik irsanin
dogasinda var aslinca.
Fvlerde bile anreanne,
bir yemegi pisirdiginde
caktirmadan gelist riyor.
Kendi dokunuslarnyla az
yag, az tuz sonra biraz
tarkll baharat... Bunu
birkac nesil Ust Uste
yapin, ortaya caktirmadan
bembaska bir yemek
ctkmis o uyor.”

Mikla Bar, Beyoglu
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da éniine gegecek noktadaydik. Biitiin
diinyada bunu hissettim, herkes

bunun pesindeydi. O yiizden de 6nemli
scflerin birgogu Anadolu’ya saglam bir
sekilde dokundu. Gezdiler, tozdular,
anlamaya ¢aligtilar. Diinyanin bir¢ok iyi
lokantasinda eskiden kabul edilmeyen
geng Tiirk gefler, kabul edilmeye
bagland. Béyle bir gelisme vasanirken
buranin harcketli giindemi nedeniyle
tren kagti m bilmiyorum ama kesin
birkag yil kaybettik. Hawaii‘den emin
degilim. Asena (Giirs) ile Filipinler ve
Hawaii’de de birer ay kaldik. Mevcut hali
ile yapilirsa sanmiyorum ama bir gef
gelip Perv'da Virgilio (Martinez) ya da
Gaston’un (Acurio) yaptig: gibi yaparsa
tabii ki olur. Ama Filipinler ve Hawaii
mutfaklarinin, rnegin Mcksika gibi
katmanh oldugunu da diigiinmityorum.
Peru, Meksika ve Amerika'dan pek

¢ok veni sey gelebilir. Fransa da tekrar
miithis bir yiikseliste ama bunu kimse
pek gérmiiyor.

Son dénemde sizde iz birakan restoran,
tabak ve sef hangisi oldu?

Benim i¢in Blue Hill at Stone Barns

ve Dan Barber. Cok eskiden ilk defa
Noma'ya gittigimde nasil hissettivsem,
burada da 6yle hissettim. Bambagka bir
boyut... Bol boliyi yemek, dirtistlitk

ve gereeklik ue noktada. Genel olarak
New York yiitkseliste; bir saat kuzeyinde,
Rockefeller Ailesi'nin eski ¢iftligi Stone
Barn’s1 gezdim, tohumlar: konustuk,
schzeleri tattik. Sonra iceri girdik;

birkag tabak sonra tahillara olan ilgimi
anlayip lokantanm firinina gétiirdiiler.
Firme: tahillari dizmis, tek tek anlatip
ckgi mayadan ckmckve eips denctti.
Sonra masayadoniip dort farkh lezzeti
daha tathiktan sonra digar: ciktik.
Ayakiisti odunizgarasinda pigen bir
sosisli sandvig yedik ama bu arada
sogan tiitsiileniyor, 1zgarada peynir
vesaire... Sonra “Hadi gelin” dediler,
eski ¢iftligin kighk tezek deposuna
uzun bir masa atmislar; iki tabak yemek
dc orada yedim. Burada tivatronun
canl bir parcasi oldum. Her gey tam
kivamindaydi ve higbir abart yoktu.
Gergekten miithigti.

Kisisel bir soruyla bitirelim. Baba olmak
iirliine, yemege ve diinyaya bakisiniz
etkiledi mi?

Diinyanin gelecegini Bora dogmadan

once de diigiintirdiik. Cocugun

olmasi bir oto kontrol mekanizmasi
yaratiyor, artik bir¢ok seyi gérmezden
gelemiyorsun. Ornegin artik hicbir
sekilde ton balig1 kullanmiyoruz.
Konunun sicak oldugu yillarda, Hint
Okyanusunda yellkende iken Bora bir

ton balig tuttu. Onceki dért ay boyunca
cocuga ton bahginin yenmemesi
gerektigini anlatmigim. Bunu hafizasina
kaydetmis. Tabii ki bizim oltayla bir

balik tutmanuz, balik popiilasyonunu
etkilemez. Keske herkesboyle yapsa...
“Aferin, cok glizel birbalik tuttun, bu balig
vememiz lazim” dedik. Ama kafasi karigt
tabii ki. Ashinda sefleriginde hergiin o
hesaplagma var; kullanmazsak gelenekne
olacak, kullanirsak doga ne olacak?

ZINCIRLERI KIRMAK

Mehmet Giirs, kdklesmis geleneklere ragmen yaraticiliklarini zorladiklarinin farkinda.
“Gelenekleri ve kékleri cok seviyorum ama cogu zamen yarattiklar baskiye tahammiiliim yok.
Ihtiyar Heyeti'ni dinlerim, saygiyla dizinin dibine otururum, elini 8perim. Fakat kendimden
iistiin gdrmem; kendimi de onlardan iistiin ggrmem. Hicbir zaman geleneklerin altinda
ezilmem” diyerek konuya bakisini zetliyor. Gelenekselin giiciiniin yabanc bir sefin géziinden
nasil gériindiigiinii ise bir anisiyla anlatiyor: “René’yi (Redzepi) Gaziantep'e gstiirdiik. Sabah
ezaninden sonra Gaziantep'in arka sokaklarinda geleneksel liretim yapan en iyi baklavacilardan
birine konuk olduk. Amacimiz René'nin orada sok eskiden beri var olan Arap Usta'yla iiretim
yapabilmesiydi. Birkac yerde farkli lezzetler de tattiktan sonra René, ‘Bunun iizerinde daha
nasil yaratici olabilirsin? Anlayamiyorum, nasil bu kadar kéklii bir gelenek zincirini kirip bir
adim Steye gotiireceksin?’ diye sordu. Dogru, o kadar kaklii bir bélgede yasiyoruz ki serbest

yaraticilik ¢cok zor. Ama biz yine de bu isi yapmaya; tiim zinirlary, zincirleri kirmaya calisiyoruz ve

bu isi bir adim steye tasidigimiza inamyoruz.”
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PUSHING THE LIMITS WITH
MEHMET GURS

MIKLA, LOCATED IN ISTANBUL'S BEYOGLU DISTRICT, HAS
VAULTED UP THE OFFICIAL LIST OF THE WORLD'S 50 BEST
RESTAURANTS BY 40 PLACES — NOW TITTERING ON THE
EDGE OF THE MAIN RUN-DOWN IN 56TH PLACE. WE SPOKE
TO OWNER MEHMET GURS ON THE SECRETS BEHIND HIS

RESTAURANT'S BIG SUCCESS.

t's only been a few weeks since the list

of The World's 50 Best Restaurants was

dECIded b\f a SpeCiﬁl par\e‘ O?Judges,

and | find myself in Istanbul's Maslak
neighbourhood at the lstanbu Food and Drink
Group, the base of Mehmet Gurs exclusive
dlnl’lg brands; Mikls, num num, Trettoria Enzo,
[Kronotrop and Terra Kitchen. This is the heart
of MiklaLab; a place where Mehmet Gurs and
his team of experts carry out research about
locel delicacies for nis all operations. Mehmet
Gurs shares his takle in his office with his wife
anc business partner Asena Glrs, and with
cheracteristics like madesty and sincerity,
shresses her conlribulion in his success al
every chance he got.

You have tourced the length and bredth

of Anatolia together with anthropologist

Tangbr Tan. You spoke to farmers
about their produce, examined their
production methods, and performed
experiments on various food items.

T hese arc unique steps to take in the
Turkish food and drink sector. Doyou
feel abit like Don Quixote, out on a big
adventure?

P« Yolunda - On the Road to Agn
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Ves, that's right. We're constartly teased
about this. But my response is just to quote
that ancient Chincse provcrb that gocs; "The
first to poke his head out from the crowd, is
the first to get rotten fruit.” If you're the going
aboui Son‘ethlng na new Wﬁy, olonee'mg

- then you had better be prepared for the
scorn that cornes with it. We came 54th in The
World's 50 Best Restaurants list. But we got

a lot of crticism and a lot of detractors ﬂ|ong

the way..

Some say Mikla’s suceessismorcofa
“PR success.” What do you say to that?
It's quite hurtful and thoughtless to say such
things. Up till now, we havent pulled a single
PR sturt, let alone worked with a FR agency.
We just sought the support of a friend

when we got to 56th position. Thet's all. s it
wrong to forge lirks with the world and to
express yourself? There were 1000 judges
onthe parel for deciding The World's 50
Best Restaurants, and we heve noidea who
they are. lirst, people need to hear about
you and get curious enough to come and
try; then, <hey have to get or a plane and try
the foed they've heard so much about - and

what's mare, like it. And therthey rate you as

amongst ‘the best seven restaurants you've
eaten at in the last 18 montks. Where is the
PR inthat? It takes more than a few buckets
to turn a water wheel. | prosably shouldnt
say this, but is it even possisle to say waat
the best restaurant in the world is? Massimo
Bottura and his -estaurant arc amazing, hes a
wonderful man and he deserves to be even
higner on the list. But Moma could also be
said to be the best - the same with Restaurant
Relae and El Celler de Can Roca. You cant
say "the bast’ for any of them. There are
thousands of ragnificent restaurants in the
world thet didn even make the top 100. “or
that reason, | think appearing on these listings
means no more than that you are onto a
good thing, and that you've reached a certain

slandad.

Howdid you feel when you heard that
Mikla cameout at number 56?

| said "Oh nol" because we were doing just
fine on our own without having a spotlight on
us. It was a strange feeling; we were doing our
Job, and we believed we were donng it well.
The resuls came out and to jurp 40 places

BREAKING TIIE CITAINS

Mehmet Giirs insists on creativity in the face of rooted traditions. Lle makes his
views known loud and c¢lean on this, saying; “I love the place of tradition and roots,
but more often [ can’t stand the pressure they put onlimiting creativity. [ listen to
the Great Illders, sitting at their knee in respect, kissing their hands. But [ don’t
see them as above me; and neither do [ see myself as above them. [ will neverbe
inhibited by tradition.” Ile explains the power of traditions by remembe ring how
it was viewed by a contemporary foreign chef: “We brought René (Redzepi) to

theart Master Arap

Gaziantep. Right from the dawn call to prayer we scoured the back alleys of the
city before finding oursclves gucsts of onc of the best traditional baklava makers
in the city. Qur intention was to allow René to work with a long-time veteran of
in making some of the famous dessert. After we sampled
afew variations in town, René asked “llow can we get creative on this? [ don’t
understand, how break the chains of something so firmly rooted and move a step
bevond in the cuisine.” It was true, we inhabit such adeeply-rooted food culture,
it’s difficult to get creative, Still, we accepted the challenge and we are breaking all
the boundaries. We believe we will take the cuisine beyond its current form.”
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up was amazing. Deople in the business, friends,
everyone congratulated us. On the other hand,
lots of friends in Turkey and abroad started
plying on the pressure to do sven better next
year. 've never been one for chasing positions
and ratings, but in &ll honestly, it wasn't such a

bad feeling.

W hat new innovations have been
concocted at Mikla?

With Mikla, and the Istanbul Food and

Drink Group, we are constantly seeking out
innovation. It's autumn and we have added new
items to our menus in line with the changes

in the season. Sometimes we discover a

new product from a new source and create
something to put straight on the menu. At
Mikla, we have twa choices for "Prix fixé a

la carte,’ or "Tasters.” You can choose three
meals from whatever you fancy. During the
start, the middle, and the end of the meal,
small spontaneous treats are also added to
the table, The idea of the three-tier menu is

to give people more for their money. You can
choose from any starters, meals and desserts
you desire. As for the taste menu, this allows
you to get a good sample of all the foods on
offer. While guests choose what food they want,
we as much as possible give them a number of
other different foods to taste.

"ANATOLIAN CUISINE
COULD HAVE REALLY
TAKEN OFF”

I want tobringthe conversation back to
Anatolia. Do you have any new projects
in this field?

In the coming days, we are going to Kars to
attend the Edible Herb Project. We would like
to make the region's indigenous plant a part of
my wife Asena's tea project. In order to do this,
we started reading and researching into plants,
with help from Natural Medicine and Healthy
Living Cxpert Sadumen Kerace's "Plents of Kars:

A Gift from the Nature of Cilavuz’ book.

On this point,asthe pecople who make
certain products start to pass away, so
these recipes must be starting to pass
into oblivion...

That's the case unfortunately. There are
many products that face extinction.
On our travels, we take videos and
make noteson how these are
made, and archive them upon
our return. We do this only

to preserve these products
for future generations. We
would like to share the
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information on the MiklaLab website, but
it will probably take a long time to work. It's
nat our job though, | think. Perhaps some
universities should step in.

W hich cuisines do you think will be

on the tips of everyone’s tongue in
20172 IPorinstance, Hawaiian cuisine,
especially ‘Poke’ has recently found its
way ontomenus all over the world. And
I*ilipino cuisine is making a nam ¢ for
itself...

[f life was a little calmer in Turkey right now,
then | think Anatolian Cuisine could have
ree”y taken off. | felt this all over the world,
everyone was geared up for this. That's why

a number of really important chefs playing
with Anatolian recipes. They toured and
gallivanted around, tried to learn about it etc...
And some of the world's best restaurants

- who never really acknowledged young
TUF'(ISh Chﬁ?s —NWere sudden[y ﬂlnglngthexr
doors open to them. I'm not sure we missed
the train due to current affairs, despite all the
positive developments, but we've defintely
lost a bit of ground. I'm not sure about
Hawaiian cuisine. Me and Asena stayed in the
Philippines and Hawaii for a8 month in each
place. | don't think it can take off in its current
state unless they give it the treatment chefs
like \/frg||io (Martinez) or Gaston (Acurio) gave
to Peruvian food. As for Filipino and Hawaiian
food in general, they are multi-layered like

“Crealivily and innovalion is
actually in human nalure. Fven
when a grandmolther is cooking

al home, she is unconsciously

improving on Lhe family dish wilh
her own measuremenls, say, or
alittle less oil, less sall, ora lew
different spices... Do this over
[he course ol a few generalions
and evenlually you have a
complelely new recipe.”

Mexican food. Lots of new things can come
from Peru, Mexico and The States, French food
is also going through quite the revival, but | don't
think this is clear to most.

Lately have there been any restaurants,
dishes or chefs whoe have left an
impression on you?

For me, it has been the Blue Hill at Stone
Barns and Dan Barber. Going here falt like

the time | went to Noma for the first time all
those years ago. It was ancther dimension...

Full of good food, honesty and realism to the
extreme. New York is on the rise in genera!; but
one hour to the narth, | toured the old farm of
the Rockefeller Family where the restaurant

is located to talk seeds and taste vegetables. |
went inside, and a number of dishes later, they
got how seriously | was interested in grains and
took me to the restaurant oven. The baker lined
up all the grains, and as he explained, we took
samples of everything from sourdough bread
to crisps. We later returned to the table and
after tasting four different delicacies more, we
left. We had a sausage sandwich cooked ina
standalone wooden grill, meanwhile, the onion
was fumigated, the cheese had been cocked
on the grill etc.. Then they invited us inand set
out a long table in what was the farm's old dung
house. | had two more meals there. | was a part
of this live theatre of that night. Everything was
absolute perfection - nothing went to excess. It
was truly awesome.

LLet'scndit on apersonal note. Has
beeoming a father changed your
perspective on foed and the world at
large?
We used to consider the future of the world
even before our son Bora was born. But
having a child induces some kind of auto-
control mechanism in you, you can't overlook
any‘thing. For instance, we never use tuna fish
for anything. Back when this was & hot topic,
we were sailing in the Indian Ocean, and Bora
caught azuna fish. For four months I'd been
explaining to him why he shouldn't eat tuna.
He remembefed thJS apparent|y, 80 OF course -
given, catching one fish with our little rods isn't
going to affect the fisk population at large - |
told him, "Well done, you've caught a really
nice fish - we should eat it!" But he was
so confused. In fact, we chefs have
to make such calculations every
day. I'm always thinking; "If | don't
use this, what happens to
the tradition,” ar converse|y,
"If we do use this, what
are the effects on the
environment?”



