
Introduction

In Turkey, the Aegean coast is believed to have an
outstanding plant gathering tradition incomparable with
any other area in Anatolia. Some people even argue that
the Cretan Turks brought this tradition to the region
when they immigrated in the 19th and early 20th century.
Lyle-Kalças (1974) wrote that plant gathering for food is
limited to an area "from the Dardanelles south along the

Aegean coast to the Mediterranean", and cannot be found
more than 100 km inland. However, our research in
Central Anatolia and various scattered records has
indicated that this belief has no foundation, and wild plant
gathering for food and other needs is an ongoing
tradition and a customary practice throughout Anatolia
(e.g., Baytop, 1994; Ertu¤-Yarafl, 1996; Ertu¤, 2000).
The research project on the Useful Plants of Bodrum was
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Abstract: The town of Bodrum is situated on a peninsula in south-western Turkey in the province of Mu¤la. The research project
on the Useful Plants of the Bodrum Area has been collecting data since October 1999 on the traditional uses of plants for food,
medicine, fodder, fuel, handicrafts and other purposes. The information was collected over a two-and-a-half-year period from
informants of various ages and background categories in Bodrum and the surrounding villages, with the help of about 25 volunteers.
In addition to the informant-based research, year-round surveys of weekly markets in Bodrum, Milas and Mu¤la have been carried
out to check the availability of the locally known edibles in these markets.

Over 770 plant samples were collected and about 400 species identified. The information on each species is entered into a database.
The highest percentage of useful plants was of natural or so-called "wild" edibles. A total of 179 species (143 natural and 36 cultivar
and introduced) are recorded in the food and beverage category. Some edible plants are no longer collected by local people, some
others are known only by certain villagers, and some species are under the threat of over collection. 

Key Words: Ethnobotany, wild edibles, Bodrum (Halicarnassos), Mu¤la, C1 square, Turkey.

Bodrum Yöresinin Yenen Yabani Bitkileri (Mu¤la, Türkiye)

Özet: Bodrum, güneybat› Anadolu’da Mu¤la ili s›n›rlar› içindeki bir yar›mada üzerinde yer al›r. Bodrum Yararl› Bitkiler Araflt›rma
Merkezi Projesi Ekim 1999’dan beri g›da, ilaç, yem, yakacak, el sanatlar› ve di¤er geleneksel bitki kullan›mlar› ile ilgili verileri
toplamaktad›r.  Elde edilen veriler iki buçuk y›l› aflk›n bu süre içinde 25 gönüllünün katk›lar›yla Bodrum ilçesi ve köylerinde farkl› yafl
ve sosyal kategorilerden kaynak kiflilerden sa¤lanm›flt›r.  Kaynak kiflilerle görüflmelerin yan› s›ra Bodrum, Milas ve Mu¤la pazarlar›na
haftal›k ziyaretlerle pazarlara getirilen yabani ve tar›m› yap›lan bitkiler kaydedilmifltir.

Bu süre içinde 770’i aflk›n bitki örne¤i toplanm›fl ve bunlardan 400’e yak›n türün saptamas› yap›lm›fl ve bir veri taban›na aktar›lm›flt›r.
Yararl› bitkiler aras›nda en önemli kategori toplam 179 tür (143 do¤al/“yabani” ve 36 tar›m› yap›lan) ile yenen- içilenler grubudur.
Yenildi¤i saptand›¤› halde baz› bitkilerin art›k toplanmad›¤›, baz›lar›n›n sadece belirli bölgelerde bilindi¤i, bir k›sm›n›n da afl›r›
toplanma tehdidi alt›nda oldu¤u gözlenmifltir. 

Anahtar Sözcükler: Etnobotanik, yenen yabani bitkiler, Bodrum, Mu¤la, C1 karesi, Türkiye



designed with this in mind, and especially to determine if
there is a significant difference between the information
collected here and that of other areas, particularly with
regard to wild edibles. The town of Bodrum is well
known for the richness of its greens, which are brought
to market throughout the year, and the whole area of
Mu¤la is famous for its variety of wild orchids used to
make salep (Sezik, 1969, 1984).   

There are a limited number of ethnobotanical studies
on the Mu¤la area, and the Aegean region in general.
These are primarily related to medicinals (e.g. Honda et
al., 1996; Sayar et al., 1995; Sucu, 1983, 1989; Tanker
& Sucu, 1983), and a few related to wild edibles
(Çolako¤lu & Bilgir, 1977; Çolako¤lu & Tömek, 1975;
Lyle- Kalças, 1974; Siyamo¤lu, 1984; Tuzlac›, 2000).
Among these Tuzlac›’s floristic and ethnobotanical study
has the widest scope; he listed 346 species in 72 families
on the Bodrum Peninsula, of which 43 species were given
as useful in various categories (2000). Our research
project hypothesised that in a long-term, systematic

ethnobotanical study focused on a relatively limited area,
the number of useful plants would be much higher and
more detailed information on their various uses would be
available. 

Research Area and the background for research

Bodrum is situated on a peninsula in south-western
Turkey in the province of Mu¤la and in the C1 square of
the Flora of Turkey. The Bodrum peninsula covers 650
km2 and is surrounded in the north by the Gulf of
Mandalya, in the west by the Aegean Sea, and in the south
by the Gulf of Gökova (Fig. 1). It is on the 37th parallel
and has a temperate Mediterranean climate, with warm,
rainy winters, and hot, dry summers. The annual
precipitation is about 750 mm, and the highest point of
the peninsula is less than 800 m. The majority of the flora
consists of Mediterranean elements. 

In antiquity, Bodrum was called Halicarnassus, where,
in the fourth century B.C., King Mausolos reigned from
the capital of Caria. It was then a very prosperous Aegean
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Figure 1.  Map of the Bodrum Peninsula; some of the selected villages and towns which are mentioned in the text and tables are shown, drawing:
Ayfle Tunçay



town. The Mausoleum, one of the Seven Wonders of the
Ancient World, was built in Bodrum by Mausolos'
successors (Alpözen, 2000). However, for most of its
recent history Bodrum has been a small port, inhabited by
a mixed population of Greeks and Turks. After the 1922
population exchange, the Greeks were replaced by Cretan
Turks. Today, the town of Bodrum has a population of
about 25,000, and the whole peninsula has about 80,000
inhabitants. In the summer tourists swell the population
to 250,000.

The research project on the Useful Plants of Bodrum
was started in October 1999 with the support of the
Academia Mediterranea Halicarnassensis Foundation,
with the aim of setting up an international institute in
Bodrum. However, due to the Turkish economic crisis the
Foundation's support ceased after 7 months. The project
continued with private donations, and the support of
volunteers and scientists from various institutions,
especially Gazi and ‹stanbul universities (see
Acknowledgements).

Materials and Methods

The research project on the Useful Plants of Bodrum
was developed as a multi-disciplinary project to gather
data on the traditional uses of plants for food, medicine,
fodder, fuel and handicrafts. The documentation of local
natural and cultural heritage was believed to be useful for
local development projects and in training programmes. It
was designed as a long-term study, and in the first few
months 20 volunteers were trained to collect data. In
addition to interviews with people who had a knowledge
of plants, we performed market surveys in and around
Bodrum. 

The Friday markets in Bodrum were our main focus
for this research (Fig. 2), while other markets were only
surveyed for comparisons. The Friday markets in Bodrum
are a magnet for numerous villagers from the
surrounding area. Samples of wild edibles, herbs,
medicinal plants and ethnographic objects made from
plant materials, such as baskets, spoons and amulets,
were collected and recorded. While the plants and the
related information were entered into a database, plant-
based ethnographic materials were recorded on a
separate card file. A total of 60 forms were completed,
and about 30 objects such as brooms, spoons, baskets,
amulets, spinning tools and mats were collected.

On many visits to the Friday markets, the team was
fortunate to be invited to the homes of some of the
villagers, who were knowledgeable, and who not only
gave information, but allowed the team to go with them
to collect plants (Fig. 3). From them it was learnt that
half the known edibles, most of the medicinals, fodder
and fuel plants, as well as many handicraft plants, were
not brought to the market. 

F. ERTU⁄
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Figure 2.  Friday Market of Bodrum, May 25, 2001, photo: F. Ertu¤

Figure 3.  Naime Genç gathering Salvia fruticosa, Gölköy, May 29,
2001, photo: F. Ertu¤



The number of informants in this project was 109, of
which 68 were women (62.3 %) and 41 men (37.6 %),
between the ages of 11 and 88, with a mean age of 53.
K›z›la¤aç, Yal›çiftlik, Çömlekçi, Sazköy, Mumcular and
Ekinambar› were the main villages outside the Bodrum
Peninsula, 8-60 km from the town of Bodrum, where we
collected samples or where our informants were from
(see Fig.1).

A programme in two local village elementary schools,
one in the peninsula, in Gündo¤an, and the other outside
the peninsula, in Yal›çiftlik, was also conducted. First, a
talk with slides on local useful plants, and then
questionnaires on edible and medicinal plants were given
to the students. A total of 51 forms were returned by
students in the two schools, with information on edibles
and medicinals. After the forms were evaluated, some of
the families were visited and detailed information was
obtained. 

Herbarium specimens are given to the ‹stanbul
University and Gazi University herbariums.

Edible Plants Evaluation and some examples

A total of 143 edibles (136 natural plants and seven
mushrooms) in 42 families are in the wild food and
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Table 1.  Bodrum preliminary results, October 1999- June 2002.

Number of specimens collected: 774
Number of identified species: 390  (in 89 families)
Number of useful species with sufficient data and samples: 355
Number of species with insufficient information: 35 
Endemics: 21

CATEGORIES NATIVE SPECIES PERCENTAGE CULTIVARS & INTRODUCED TOTAL
338 WITHIN NATIVE % PLANTS  52 390

Edibles 143 42 36 179
Medicinals 92 27.2 24 116
Fodder  55 16.2 5 60
Handicrafts 34 10.05 6 40
Fuel 6 1.77 1 7
Miscellaneous uses 67 19.8 11 78

Note: Due to the overlapping uses of plants these numbers and percentages should not added up for a total sum. See Tables 3 and 4 for plant cat-
egories and multi-uses.

EDIBLES (IA & IB)

SUB CATEGORIES NATIVE  (IA) CULTIVARS & INTRODUCED PLANTS (IB)  
143 36

Leaves and shoots 63 12
Stems and roots 7 2
Bulbs 25 3
Fruit 16 24
Mushrooms 7 -
Flowers 5 1
Tea plants 17 -
Spices 13 4
Others (e.g. gum, starter) 6 1
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Table 2. Availability of Bodrum’s edible wild green throughout the
year.



F. ERTU⁄

165

beverage category, and this group constitutes about 42%
of all natural useful plants (Tables 2 & 3). Within the
edibles category, leaves and shoots are the most widely
consumed. Among all natural edibles, 63 leaves and
shoots, 17 tea plants, 16 fruit, 13 spice plants, seven
mushrooms, seven roots and rhizomes, six gum and
starter plants and five flowers were recorded, in addition
to 25 species of orchid bulbs for salep. Some of these
species have two or more uses, and they appear in
different categories. For example, Mentha pulegium L.,
Origanum onites L., O. vulgare L. subsp. hirtum (Link)
Ietsw. and Thymbra spicata L. are considered both as
herbal teas and spices; Salvia fruticosa Mill. is considered
in two edible categories as a fruit and a herbal tea (for
overlaps see Table 3, Plant Categories). 

Care was taken to document all the orchids that were
sold as flowers and bulbs in Bodrum market in order to
obtain information on local bulb collection and trade.
However, in Gündo¤an only one woman was found, who
collected orchid bulbs for home consumption as salep,
and only two women collected bulbs to sell to middlemen.

Although all orchids are considered edible in our lists,
their role in local diets should be viewed with caution.
There are other plants that the villagers know as edible,
but are rarely used now in the local diet, for example, a
parasite plant Cytinus hypocistis, which we found on the
roots of Cistus monspeliensis, the rock-rose bush (Fig. 4).
Some of the villagers remembered it as a very good sweet
and 20-25 years ago they also used it as glue. The fleshy
and scaly red and yellow flower heads of this parasite are
known as edible in Greece, and have been used as a
medicinal (Baumann, 1996).

At this point it should be noted that over a quarter
(35 or 25 %) of all edibles are also considered medicinals.
This overlap indicates the close relationship between
health and food.  A good example of this is Urtica dioica
L. This stinging nettle (Fig. 5), locally called dalan, is one
of the most commonly used greens, and many recipes
were recorded for its use in soups, breads, pies and
omelets. It is also considered one of the most commonly
used medicinals with about 11 different recipes.

Figure 4.  Cytinus hypocistis on the roots of Cistus monspeliensis,
Gündo¤an- April 19, 2001, photo: F. Ertu¤

Figure 5.  Urtica dioica, bought from Bodrum market, March 23,
2001, photo: F. Ertu¤
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In the local Aegean cuisine, greens have an important
role. From October on, it is possible to collect about 25
wild greens, and this number can increase to 43 in
February. The number then decreases, and in May many
edible greens have bloomed and the leaves have become
tough, leaving only about 15 still edible (Table 2). During
autumn and winter, Bodrum and other towns’ markets
contain high piles of greens which include many species
(Fig. 6). The piles are called either "böreklik" or
"kavurmal›k"-- for pies or roasting. These greens are
either roasted with onion in olive oil, and served with or
without yogurt, or boiled and served with olive oil and
lemon. Alternately the greens and Allium L. species, such
as Allium ampeloprasum and A. subhirsutum, are mixed
together and folded into the Turkish flat bread called
yufka. Foeniculum vulgare (locally called s›rra) adds a
distinct flavour to all roasted greens and pies, as well as
meat stews. About 20 % of all greens (13 species) can be
eaten raw, especially tender ones such as Oxalis pes-
caprae, Rumex acetocella and Stellaria media, but eating
raw greens is not a common tradition in the Bodrum diet,
compared with other parts of Turkey.  

While hardal (both Sinapis arvensis and Brassica nigra)
and turpotu (Raphanus raphanistrum sp.) are the most
frequently consumed greens, some greens are more
prized than others. For example the shoots of Asparagus
acutifolius (tilkiflen) (Fig. 7), Smilax aspera (silcan), and
Tamus communis subsp. cretica (ac›ot) are among the
favourites of the people of Bodrum. Although all three
are collected between January and May, when they are
tender and can be eaten raw, the villagers prefer to roast
them with onions, and mixed with eggs.

The survival of one of Bodrum's favourite edibles,
kenker, Scolymus hispanicus (Fig. 8), is under threat
(Ertu¤, 2002). It can be dug up from October to April,
and its roots and the fresh leaves, cleaned of spines, are
used in stews with meat or chicken and chickpeas. As its
roots are the main edible part, it is now rare on the
peninsula, and the sellers in the market explained that
they now dig up this plant in the Milas area, 60 km north
of Bodrum. This plant, which for 6 months of the year is
one of the most common edibles in Bodrum market, is
never seen in either of the markets in Milas or Mu¤la,
both within a 100-km radius. 

Another favourite food is delikenker, Onopordum
illyricum (Fig. 9). It is used in an unusual recipe (ibid.) in
this area. From December to April, the top part of the
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Figure 6.  A woman in front of wild greens pile in Mu¤la Market,
February 17, 2000, photo: F. Ertu¤

Figure 7.  Asparagus acutifolius, collected from Ortakent, January
30, 2002, photo: F. Ertu¤
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root and the bottom leaves of the plant are collected. The
spines and green parts of the leaves are removed and only
the large central veins are left (Fig. 10). These are boiled,
and a filling of rice, onions and spices is placed in the
middle of the veins, which are then folded over and tied
with string. After they are cooked in a pan, they are
dipped in a mixture of flour, eggs and water, and fried in
hot olive oil. This recipe is also used for Centaurea
solstitialis subsp. solstitialis, and is apparently not known
in any other area.  

Among all the edibles, we recorded six endemic
species for Turkey and the Aegean islands. While two,
Campanula lyrata subsp. lyrata and Centaurea urvillei, are
used for their leaves, three of them, Phlomis
angustissima, Sideritis leptoclada and Sideritis libanotica 
subsp. linearis, are used as teas, and the flowers of
Verbascum lydium var. lydium are edible, and eaten
mostly by children.

Figure 8.  Scolymus hispanicus, Gündo¤an, July 12,2001, photo: F.
Ertu¤

Figure 9. Onopordum illyricum, Gündo¤an, July 10, 2001, photo:
F. Ertu¤

Figure 10.  Removal of green parts of the O. illyricum leaves by Fatofl
fiirin, January 29, 2002, Ortakent, photo: F. Ertu¤



Although several wild fruit are considered edible,
Myrtile (mersin- Myrtus communis- Fig. 11), strawberry
tree (kocayemifl -Arbutus unedo), and the fruit of Pistacia
terebinthus subsp. palestina (çitemik) are most commonly
brought to markets, and the rest are eaten as snacks, and
are not sold in markets. Of seven edible mushrooms, only
two, Pleurotus eryngii and Lactarius species, are
commonly seen in the market; the others known as edible
by a few informants. 

We also attempted to record the cultivars (see Table
4) with various uses, and the ones apparently forgotten
or rarely planted in other areas. For example, Sorghum
bicolor (akdar›), which was found in Bodrum market, was
once important in the local diet and is now almost
forgotten, and used only as fodder for young chicks.
Another  variety or hybrid was the spiny globe artichoke
(Cynara scolymus), also found in Bodrum. Other
uncommon records of cultivars from Bodrum are from
the family Fabaceae. A cultivar identified as Lathyrus
ochrus, called locally Gambilya bakla, and its seeds are
used to make fava. Two subspecies of Pisum sativum,
subsp. elatius and subsp. sativum var. arvense are also
cultivated in gardens, and both the seeds and green
shoots are edible. Introduced plants were also recorded
(Table 4: indicated with *), as some of them are collected
as edibles, such as Amaranthus species and the fruit of
Opuntia ficus-indica (firencir).

Discussion

During this long-term ethnobotanical study, our
assumption was confirmed and we obtained detailed
information on about 350 useful species. In the Aegean,
more aromatic and bulbous plants are available than in
many other parts of Turkey and its mild climate allows
for the collection of plants over long periods with ease.
When we compare the diets in the surrounding
Mediterranean countries we see that many of the Aegean
edibles we recorded are frequently used although some of
the recipes differ (Lambraki, 2001; Savvides, 2000). 

However, the general hypothesis of the exceptional
richness of edible wild plants in the Bodrum area (or on
the Aegean coast) was not confirmed. The number of
edibles collected in Bodrum is only slightly higher than in
Central Anatolia. In two areas, where we have detailed
studies about wild edibles for comparison, people gather
quite similar numbers of plants. Although variations in
climate and vegetation may often cause people to collect
different species, or treat them in different ways, the
main difference is the preferences of the people who
gather them. 

The people of the Aegean and the Mediterranean are
well known for their gathering tradition, because they do
not only eat maybe more greens, but they also appreciate
them more. The green vegetables (wild or cultivated)
treated in rich olive oil more or less constitute their main
dishes. In East, South-east and Central Anatolia, where
animal husbandry is the main source of income, meat is
highly valued, but is only consumed on feast days. In
these areas rural people collect and consume wild greens,
especially during winter, and bulbs, mushrooms and fruit
during the spring and autumn; all of which play an
important role in their carbohydrate-rich diet. In
contrast, in the Aegean region meat is not highly valued,
even if their diet probably includes the same amount of it. 

A comparison of the known edible natural plants and
cultivars in the Bodrum and Central Anatolian studies
indicates that 39 more natural edibles are known in
Bodrum. The natural plants are 143 and 103, and the
cultivars 36 and 70 respectively (Ertu¤, 2000).
However, these numbers are somewhat deceptive as a
number of plants known in the Bodrum area are no
longer collected, and the 25 orchids listed can hardly all
form part of the daily diet. Nevertheless the numbers are
greater in Bodrum, particularly wild greens, which are 63
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Figure 11. Edible fruit of Myrtus communis, Gündo¤an, October 25,
2001, photo: F. Ertu¤



and 42 respectively. Additional local studies are needed to
place the wild plant use in Anatolia in perspective.

Conclusion

In this study, 774 specimens have been collected, of
which 390 species in 89 families have been identified, and
all are recorded in a database. The information and
samples were gathered from the Bodrum Peninsula, as
well as from the villages of Bodrum outside the peninsula
and some villages around Milas. According to the results
so far, among the 390 species 52 are the cultivars and
introduced plants. Three hundred and thirty-eight of
them are wild species, locally known as "deli", which
translates as crazy or not domesticated. Adequate
information is still lacking on the local names or uses of
35 species; however, information on more than 350
useful plants is available on a database, including
information on 21 endemics. 

Edibles including foods and beverages comprise the
highest percentage of useful plants: 143 natural species,
in addition to 36 cultivars, a total of 179. The second
highest category is medicinals, with a total of 116 (92
natural and 24 cultivars) (Ertu¤, in press). All plants in
the edible category are also consumed by animals in
addition to 60 fodder plants. Handicraft plants comprise
40 species, and over 60 plants had various uses from
thatching to fishing, and social as well as ritual uses.

Collecting information about how people deal with
their natural surrounding is not only important for the
recording of local cultural traditions and the richness of
this heritage, but also gives us some of the information
necessary to protect our natural habitat in the long term.
If we considered that the number of Turkish endemics is
3708 (Güner et al., 2000), we can see the urgency of this
kind of ethnobotanical research. There may not be other
chances to record how these species are used (or were
used) in Turkey.

The Bodrum study indicates that there are significant
gaps in knowledge between generations. The primary
school surveys conducted in this project not only provided
some valuable information, but also granted an additional
bonus, many of the students became interested in the
useful plants in their environment, and now have an
appreciation of the expertise of their parents and
grandparents. 

However, the knowledge of the elder generations is
also in a state of flux, subject to many outside influences.
It is difficult to say how much has already been lost, but
there is much still to be investigated.  We must remember
that not only plants are endemic, but local knowledge is
equally endemic and now may have a much shorter life
span than many of the plants. 
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