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Istanbul, a city of 17 million inhabitants, suffers from severe envi-
ronmental problems. The average Istanbul habitant does not sort the
garbage and a bulk of the 13.000 tones of daily waste of Istanbul
ends as landfill. There is an informal economy operated by waste col-
lectors but this unregistered system doesn’t include organic waste.

Water shortage became urgent in Istanbul over the last years. Daily
consumption of water has risen up to 2 million m® by 2006 whereas the
actual resources were around 1/10 in 2007. Lack of water occurred
water shortages and triggered municipalities to run campaigns on
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collecting and saving water These campaigns partly decreased
the consumption but the real problem remained unsolved as the
city grows daily by one thousand inhabitants.

Growing vegetables in vegetable gardens that are well integrated
to the urban fabric was a common practice during Ottoman pe-
riod where certain parts of town were famous with different sorts
of vegetable, for example the area Cengelkoy with its cucumbers.
This practice has totally disappeared with the increase in urban
density.

istanbul 17 milyona yaklasan niifusu ile ciddi gevre problemleri ile
karsilasmaktadir. Ortalama bir Istanbul sakini ¢éplinii tiirlerine gére
ayirmamakta ve kentte her giin liretilen ortalama 13.000 ton ¢ép hala
cogunlukla vahgi depolama yéntemi ile uzaklastiriimaktadir. Kayitdigi
ekonominin bir parcasi olarak ¢ép toplayicilari bu ayrismayi kismi ola-
rak saglasa da onlar da organik atiklar ile ilgilenmemektedir.

Istanbul ile ilgili bir bagka gevresel sorun ise son yillarda giderek kritik
bir diizeye ¢ikan susuzluk problemidir. Giinliik su kullanimi 2007 itiba-
riyle 2 milyon m?® ‘e ulasmig fakat barajlardaki doluluk seviyesi bunun

mig durumdadir.

1/10'u derecesinde kalmigtir. Uzun stireli su kesintileri ve su kullani- A
mina iligkin siki tedbirlerin yanisira belediyeler su toplama ve suyun N
idareli kullanimi lizerine reklam kapmanyalarina bagladilar fa

glin hala 1000 kisiye yakin gb¢ alan kentte bu sorun S |

Sebze ve meyveyi kent dokusunun bir pargasi olan bostanlarda ye-
tistirmek Osmanli déneminde yaygin bir uygulama idi, bazi sebzeler
(Cengelkdy hiyari) kentin farkli bolgeleri ile bile adlandirildi. Bu uy-
gulama kentsel yogunlugun artigi ile gliniimiizde ortadan kalkmigtir.

LerteTime-

Create a simple compost tumbler.
Use an old 20 liter water bottle as a
compost. Cut open the lid and seal
it with tape. Mount it on a frame

and put small wheels underneath
and you have a perfect compost

tumbler.

Basit bir déner giibre kabi yapin. Eski bir 20
Itlik su bidonunu giibre yapmak igin kullana-
bilirsiniz. Kapagi kesin ve kesik kismi bantla
yapistirin bir gergeveye oturtun ve altina kiiglik
tekerlekler yerlestirin. Miikemmel bir déner
glibre kabiniz var artik!

composting

glibreleme

Make Compost tea. Steep compost in
water and make a liquid solution.

Apply the liquid undiluted as a spray to
non-edible plant parts of the plants, soil-
drench or root dip, or use for seedlings.

Sivi giibre yapin. Olusturdugunuz
glibreyi suya yatirarak sivi giibre elde
edin. Bu siviyi oldugu sekilde spray
sisesine doldurabilir ve yiyeceklerin
yenilmeyen kisimlarina, topragin dibine
veya koéklere ya da fideleri yetistirmek
icin kullanilabilirsiniz.

Recycle grey-water. Make a
simple connection between
sink and toilet to use water

from the sink for flushing.

Atik suyunuzu yeniden kullanin.
Lavabo ve tuvaletiniz arasinda basit
bir baglanti yaparak, lavaboda kullan-
diginiz suyu sifona aktarin.

Klimanizin suyunu yeniden kullanin.
Klimanizin digari attigi suyu, bitkilerinizi

Recycle AC water.
Use excess water from
the air condition unit to

water your plants.

sulamak igin kullanin

Recycle rain water. Install a
diverter in the rain gutter and

irrigate the plants with rain
water. Build a collector of sev-
eral old 20 liter water bottles.

Yagmur suyunu yeniden kullanin.
Yagmur suyu borusuna ayirici bir
boru takin ve bitkilerinizi bununla

sulayin. Eski 20 It.lik su bidonlarinizi

kullanarak yagmur biriktirebilirsiniz

Some tips for the vegetables
Too much wind hurts the veg-
etables, the plants should be
protected

Too narrow planting welcomes dis-
eases and also the plants instead
of having fruits mostly tend to grow
longer to reach more sunlight.

You can spray diluted soap to get
rid of white plant lice (aphids).

Greeneries

Greeneries should have semi-
shade in Mediterranean summer
and should be under sun at other
times. They like watering but you
should avoid excessive watering.
Arugula and cress can be planted
as frequent as every two months
on wide surfaced pots. Swiss
chard and celery root would give
new leaves as the leaves are
taken away for cooking. Lettuce
seedlings are planted one seedling
per pot.

Tomato

Any type of tomato can be grown
in the pot; bushy types will be more
successful. Home grown seedlings

- should be placed one by one to
% 25-30 cm deep pots. They should

be placed at a sunny spot with

" wind protection. As the plant grows

it should be supported with a small
stick and soft ropes If you take
away some low leaves and buds
that come underneath the leaves
the plant will be more productive.
Seedlings don’t need very much
water but you should increase the
water amount after the plant starts
to give fruit.

Pepper

Planted just like the tomato
seedlings. Instead of taking away
the low leaves you can increase
the production by taking away very
little from the top. You need to sup-
port the plant with sticks if the plant
gets too big.

irrigation

sulama

Irrigate from unused resourc-
es in urban environment use

gray-water, rooftop rainwater

and AC excess water.

Sulama. Kentsel alanda
yeniden kullaniimayan
kaynaklari kullanilir hale
getirin — atik su, ¢atida
biriken yagmur sulari,
klimalarin atik suyu vb.

Make new soil. Decompose organic
household waste from the kitchen
into compost to enrich the soil.
Reduce the amount of green waste
going into landfills while you produce
nutriment for your plants.

Topragi yenileyin. Organik ev atiklarinizi
topraginizi zenginlestirmek icin glibre ola-
rak ¢bziilmesini saglayin, vahsi depolama
alanlarina gidecek yesil atiklarinizi bitkileri-
niz igin besin haline déndsttiriin.

Eggplant

Planted just like the tomato seed-
lings. You need to support the plant
with sticks during the fruit period.

Beans

Green beans or the pole beans can
be grown at the balcony pots and
they will also look quite decorative
with nice smelling flowers and dif-
ferent colored fruits. Unlike tomato,
pepper and eggplant you plant 3-5
seeds to each pot and after they
start to grow as seedlings, leave the
biggest one. Pole types need stick
support.

Peas

Peas are planted in autumn in warm
climates, in spring in cold climates.
Like the beans you are supposed

to plant multiple seeds and leave
the strongest of the seedlings
afterwards. During winter the soil
must be kept well moist and should
be watered regularly and frequently
in spring.

Cucumber

It is planted like beans and peas
with multiple seeding and after
seedling phase the strongest one is
left in the pot. Cucumber likes the
sunny spots with some protection
from the wind.

Carrot

Seeds are planted to a wide pot and
the seedlings like water. Seeds can

be planted couple of times in a year.

Onion and garlic

Both onion and garlic can be planted
all year long. In winter you can keep
it in sunny and cool interior spaces.

Okra

Pot grown okra doesn’t give too
much product but it is a very decora-
tive plant with some okra for the
vegetable soup. It likes direct sun
and little water.

Sebze yetistirmek igin bazi piif
noktalar

Fazla riizgar sebzelere zararlidir,
saksilar riizgardan korunakli
sekilde yerlegtiriimelidir.

Fazla sikisik yerlestirilmis saksilar
hastaliklarin hizli yayiimasini
saglar ve ayrica sikisik mekanlar-
da bitkiler 1s1ga ulasabilmek igin
boyuna uzar.

Oldukga sik gortilen bir zararl
olan yaprak biti, gériilen noktalara
sabunlu su puskdirtiilerek uzaklas-
tirilabilir.

Yesillikler

Yesillikler Akdeniz giinesinde yari
golgeli noktalarda diger mevsim-
lerde ise giinegli noktalarda bu-
lunmalidirlar. Suyu severler fakat
asiri sulamadan kaginilmalidir.
Roka ve tere tohumlari genis
saksilara iki aylik periyodlarla
ekilebilir. Yaprak kereviz ve pazi da
saksida yetistirilebilir. Toplandikca
tekrar yapraklanarak uzun sire
urtin verirler. Kivircik ve marul
fideleri her saksiya bir adet olarak
ekilir.

Domates

Her tiir domates saksida yetisti-
rilebilir. Tohumdan yetistirdiginiz
fideler 25-30 cm derinligindeki
saksilara dikilir. Saksilar bol giines
alan riizgarsiz noktalara kon-
malidir. Bitkiler uzadik¢a gubuk

ve yumusak iplerle baglanarak
bitki desteklenmelidir. Fidenin alt
yapraklari ve yaprakalti filizleri te-
mizlenirse meyveleri daha diizgiin
cikar. Fideler meyve verene kadar
cok sulanmamalidir. Meyve verdik-
ten sonra su miktari artirilmalidir.

Biber

Fideler ayni domates gibi ekilir
ve sulanir. Bunun yerine tepeleri
minicik koparilarak bitkinin
dallanmasi saglanabilir. Fazla iri
cinslerde meyve zamani ¢ubukla
desteklemek gerekir.

seeding

tohum ekme

PET bottles. Cut the pet bottles into
two and place some dirt (3 cm) on the
bottom together with some seeds and
some drops of water, close the cut lid
back on top of it. Or use the lid top of

your pot as a green house.

PET siseler. PET siseyi ortadanikiye ke-
sin, alt kismina 3cm yliksekliginde toprak
koyun ve tohumlari lizerine yerlestirin
birkagc damla su ekledikten sonra kestigini
kapadi yerine yerlestirin. Ya da kestiginiz
kapak kisimlarini diger saksilarinizda
sera etkisi yapmak lizere kullanabilirsiniz.

Balcony compost.
Recycle organic waste to
create new soil, use as soil
conditioner, and especially
in compost tea — fertilizer
for your vertical garden.

Balkon giibreleri.
Organik atiklarinizi yeni
toprak lretmek, glibre
ve dikey bahge topra-
giniza besin destegi
olarak kullanin.

Patlican
Domates gibi ekilir ve sulanir.
Meyva zamani destek gerektirir.

Fasulye

Yer fasulyesi veya sirik fasulye
cinsleri saksida yetisebilir ve
oldukga dekoratif gortiniir. Do-
mates, patlican ve biberden farkli
ve salatalik ve bezelye ile benzer
olarak her saksiya 3-5 tohum
ekilir. Fidelerden en bliytgi kala-
cak sekilde bitki sayisi sonradan
teke indirilir. Sirik cinslere gubuk
destegi yapmak gerekir.

Bezelye

Bezelye iliman bélgelerde sonba-
harda sert iklimlerde ilkbaharda
ekilir. Fasulye ve salatalik gibi ¢cok-
lu tohum ekilir ve ¢ikan fidelerden
en giglisi toprakta birakilir. Kig
boyunca topragi nemli tutulmali-
dir. llkbaharla beraber diizenli ve
sikga sulanir.

Salatalik

Salatalik fasulye ve bezelye gibi
saksiya ¢oklu tohum ekilir ve en
kuvvetli fide birakilir. Domates gibi
bol giinegli ve riizgardan korunakli
bir noktaya yerlesgtirilir.

Havug

Tohumlar genis ve derin bir saksi-
ya seyrekge serpilir. Havug suyu
sever. Tohumlar yilda bir kag defa
ekilebilir.

Sogan ve sarimsak

Sogan ve sarimsak yilin her déne-
minde ekilebilirler. Kisin da giines
alan kapali ve serin i¢c mekanlarda
biyitmek gerekir.

Bamya

Bamya evde oldukga az (irin
veren ama gigekleri ile dekoratif
de olabilen bir sebzedir, giin boyu
dogrudan giines alabilir ve fazla
su sevmez.

Using home-grown vegetables in cooking
Evde yetistirilmis sebzeleri mutfakta kullanmak

Wi
in

Vegetable Soup

Ingredients*
Onion 1 medium size
Butter or vegetable oil 4 table-
spoons

Flour 2 tablespoons

Water (hot) 5 cups

Celery leaves 3-4

Chard leaves 2

Parsley 3-4 springs

Potatoes 2 small size

Carrots 1 small size

Rice 1 table spoon

Salt 2 teaspoon

Black pepper 1/3 teaspoon

Egg 1

Milk 1 cup

*depending on the season differ-
ent vegetables can be added or
removed

Preparation

Peel the onion, wash and chop
finely and place in a saucepan
together with the butter or vegetable
oil, cover and sauté for 3-4 minutes
over low heat, stirring. Add the flour
and wait until they brown lightly. Add
the water, blend well and leave to
boil. Wash the other vegetables, re-
move the leaves where relevant and
chop them finely. Pare and grate
the potatoes and the carrot. Wash
the rice. Add the vegetables, rice
and the salt to the boiling mixture.
Boil the mixture for 35 - 40 minutes
at low heat. Pass through food
processor, add black pepper, stir
and continue to heat. In a separate
pot stir the egg with the milk, add a
couple of spoons from the hot soup
to warm it and very gradually add
this egg-milk mixture to the pot, stir-
ring constantly, bring to boil and turn
off the heat.

Servings: 6 persons

Zip bag seeding. A simple

moist tissue in zip bags like
micro green houses.

ay to get started with seed-
g is to place the seeds on

Tohum yetistirme. Kapali naylon
posetlerde tohumlama

Tohumlari nemli bir kagit haviu
lizerinde kapali minik naylon po-
setlere yerlestirin, posetler glines
altinda mikro élgekli sera etkisi
gG0stersinler.

fao

Recycle seeds. Use seeds from
fruits and vegetables consumed at
home and develop simple methods
for growing these seeds into new
healthy plants.

Tohumlari yeniden kullanin. Evde
yediginiz meyve ve sebzelerin tohumlarini
basit yéntemlerle saglikli yeni bitkilere
dbndstiirmek lzere kullanin.

PET bottle greenhouses.
Recycle everyday materials
to create greenhouses and

Top vegetables in (average)
economic value:

good environments for seed- Tomatoes
ling support. Beets
Green bunching onions

PET sise seralari. Glinliik mal- Carrots
zemeleri fide elde etmek igin sera Lettuce

ve korunakli gevre yaratmak igin Cucumbers
kullanin. Turnip (greens + roots)
Peppers

Squash

Broccoli

Edible podded peas

horticulture oo chard
Swiss chard

Beans (pole, bush)

Easiest starters:

Lettuce

Herbs (particularly basil, parsley,
arugula, mint, purslane, dill,
radish, chicory, sage, rosemary,
lavender and thyme)

bahcecilik

Hanging containers.
Construct plant contain-
ers for hanging on your

facade, on the balcony and Spring onion
outside your windows. Beans
Tomatoes

Asilmis saksilar. Garlic

Cephenizden, balkon
kenarlarindan ve

More advanced:
pencere pervazindan

4 Cucumbers
uzayabilecek saki ve Bell peppers
bitki kaplari yapin. Egg plant

O Ocra

Ortalama ekonomik degeri
en fazla olan sebze
Domates

Pancar

Taze sogan

Havug

Marul

Salatalik

Salgam (Yesillik ve kbk
kisimlari)

Biber

Kabak

Brokoli

Bezelye

Sogan

Pazi

Fasulye (sirik fasulye veya
bodur fasulye)

Lahana

cooking
yemek yapma

Kolay baslangiglar:

Otlar (6zellikle feslegen,
reyhan, roka, nane, mayda-
noz, semizotu, dereotu, taze
sogan, hindiba, adacay!,
biberiye,lavanta ve kekik)
Yesil sogan

Domates

Turp

Sarimsak

Marul

Beans

Reinterpret the Ottoman cuisine.
Use the new homegrown vegetables to
recreate the old Ottoman cuisine.

Yemek yapma Osmanli mutfagini yeniden yorumlayin. Biraz daha ileri seviye:

Evde yetistirdiginiz sebzeleri Osmanli mutfaginin tariflerini Salatalik
kullanarak yeniden yaratin. Biber
Patlican

Bamya

Bezelye

recipes

tarifler

Sebze Corbasi

Igindekiler* Stuffed Tomatoes with Ground Etli domates dolmasi
Orta boy kuru sogan Meat

4 gorba kasigi kati veya sivi yag Igindekiler

2 gorba kasigi un Ingredients 12 orta boy domates

5 su bardagi kaynamis su Measure Yarim su bardagi piring
3-4 Kereviz yapragi Tomato 12 medium size 2 orta boy kuru sogan

2 Pazi yapragdi Rice 2/5 cup Yarim demet maydanoz
Bir demet maydanoz Onion 2 medium size Yarim demet dereotu

2 kiiglik boy patates Parsley 1/2 bunch Orta yagh kiyma 300 gr

1 kiiglik boy havug Dill 1/2 bunch 2 gay kasigi tuz

1 gorba kasigi piring Ground Meat (medium fat) 1 3/4 Nane (Kuru veya taze)
2 gay kasigi tuz cup Karabiber

Karabiber Salt 2 teaspoon 1 gorba kasigi Sivi yag
1 yumurta Mint 1 tablespoon 1 su bardagi su

1 su bardag siit

*mevsim sebzelerine gore igindeki-
lere yeni sebzeler eklenebilir veya
clkarilabilir.

Black Pepper 1 teaspoon
Margarine 1 tablespoon
Water (warm) 1/4 cup

Hazirlanmisi

Domateslerin tepesinde 3 cm
capinda bir delik agin. Kestiginiz
pargalari atmayin. Igini nazikce ka-
buklari delmeden ¢ikarin ve kenara
ayirin. Kiyma, piring, dogranmig
taze domates, sogan, maydonoz,
dereotu, nane tuz ve biberi karisti-
rin. Igini ¢ikardiginiz domateslere bu
karisimdan doldurun, sakladiginiz
ust kisimlari tekrar yerine yerlegtirin.
Algak bir kapta yanyana bos yer
kalmayacak sekilde yerlegtirin.
Sicak su ekleyin ve 45-50 dakika
kisik ategte piring yumusayincaya
kadar pisirin ve sicak servis edin.

(6 kisilik)

Preparation

Cut an opening on stem sides of
tomatoes about 3 cm (1 1/4 inch)
in diameter. Reserve cut pieces.
Set aside. Scoop out pulp gently:
mince. Combine ground meat,
rice, 1 cup of minced tomato,
finely chopped onions, parsley
and dill, mint, salt and pepper. Mix
thoroughly. Fill tomato shells with
mixture. Press reserved pieces
as lids covering filling. Arrange in
a shallow saucepan side by side
with stem sides up. Add hot water.
Cover and simmer for 45-50 min-
utes or until rice is tender, remove
from heat. Serve hot.

Servings: 6 persons

Sogani yagda pembelesinceye
kadar kavurun un ekleyip 3-4
dakika daha az ateste kavurun.
Suyu ekleyin iyice karigtirin ve
kaynamasini bekleyin. Bu arada
diger sebzeleri yikayin ve minik
kugbasi dograyin. Pirinci yikayin ve
sebzeler piring ve tuzu kaynayan
kanisima ilave edin. Kaynadiktan
sonra atesten alip mixerden gegirin
veya elle iyice ezinve igine biber ek-
leyin. Ayri bir kapta yumurtayi siitle
cirpin, bu karigimi biraz 1sitmak igin
corbadan birkag kasik igine ekleyin.
Tamamen karisinca gorbanin igine
yavasca ekleyin ve kaynayincaya

kadar tekrar isitin. (6 kigilik) WWW.roomservices.org



