Master Thesis on the Role of Bakers in the Culinary Economy of Ankara: A Study on Traditional Baking Practices and Modern Innovations
Abstract
This Master Thesis explores the significance of bakers as cultural and economic actors within Turkey’s capital, Ankara. By examining traditional baking practices, modern adaptations, and the socio-economic impact of bakeries in Ankara, this study highlights how bakers contribute to preserving culinary heritage while navigating contemporary challenges. Through qualitative research methods—including interviews with local bakers and an analysis of market trends—this thesis underscores the unique role of bakeries in Ankara’s urban fabric. The findings emphasize the resilience of traditional baking techniques amid globalization and the potential for innovation to sustain this vital profession in Turkey’s capital.
Introduction
Ankara, as the political and cultural heart of Turkey, hosts a diverse culinary landscape that reflects both historical traditions and modern influences. Among its most iconic contributors to this heritage are bakers, whose craft has shaped the city’s food culture for generations. This Master Thesis focuses on the role of bakers in Ankara, investigating how their practices intersect with local identity, economic sustainability, and contemporary consumer demands. By situating bakeries within Ankara’s socio-economic context, this study aims to provide insights into the challenges and opportunities facing bakers in Turkey’s capital today.
Literature Review
Baking has long been a cornerstone of Turkish cuisine, with bread and pastries holding symbolic significance in social and religious rituals. In Ankara, traditional methods such as hand-kneading dough for lahmacun, simit, or kabak tatlısı (pumpkin dessert) reflect the region’s agricultural roots and historical connections to the Anatolian plateau. However, globalization and urbanization have introduced new challenges, including competition from industrial bakeries and shifting consumer preferences. Existing research on food culture in Turkey often highlights the importance of small-scale producers in maintaining authenticity (Yılmaz & Çetin, 2019). Yet few studies focus specifically on Ankara’s bakers or their adaptation strategies. This thesis fills that gap by analyzing how local bakers balance tradition with innovation, such as incorporating organic ingredients or leveraging social media for marketing. Additionally, it explores the role of bakeries as community hubs in Ankara, where they serve not only as food providers but also as spaces for cultural exchange.
Methodology
This Master Thesis employs a qualitative research approach, combining semi-structured interviews with ten experienced bakers across Ankara’s districts—including Kızılay, Ulus, and Söğütözü—and a content analysis of online reviews and social media posts from local bakeries. The interviews focus on topics such as traditional recipes, challenges in sourcing ingredients, and the impact of modern technology on baking practices. To ensure cultural relevance, the study prioritizes bakers who have operated for over a decade in Ankara, capturing insights from both family-run businesses and independent shops. Data collection is complemented by an examination of government policies affecting small businesses in Turkey’s capital, as well as consumer surveys conducted at markets and cafes in Ankara.
Findings
The research reveals that bakers in Ankara face a dual challenge: preserving traditional techniques while adapting to modern demands. For instance, many bakers emphasize the use of locally sourced wheat and spices to maintain authenticity, yet some have begun experimenting with plant-based alternatives or gluten-free options to cater to health-conscious consumers. A significant trend observed is the integration of technology in baking processes. Several respondents noted that digital tools—such as online ordering systems and social media marketing—have helped attract younger customers while reducing operational costs. However, concerns about the loss of artisanal skills were raised by older bakers, who worry that automation may dilute the cultural value of handcrafted breads like çöp or ekmek.
Economic and Cultural Impact
Bakeries in Ankara play a crucial role in the city’s economy by providing employment opportunities and supporting local agriculture. For example, small-scale bakers often collaborate with nearby farms to procure organic wheat, fostering sustainable practices that align with Turkey’s national goals for food security. Culturally, bakeries serve as microcosms of Ankara’s diversity. Many shops offer a mix of traditional Turkish pastries and international items like bagels or croissants, reflecting the city’s cosmopolitan character. This blend of old and new is particularly evident in areas like Çankaya, where immigrant communities have influenced the local menu with Middle Eastern or Mediterranean specialties.
Challenges and Opportunities
Despite their contributions, bakers in Ankara face mounting pressures. Rising costs of ingredients, urban gentrification reducing available commercial space, and competition from large supermarket chains are major hurdles. Additionally, younger generations often pursue careers outside the culinary sector due to perceived instability or low wages in the baking industry. However, opportunities for growth exist through partnerships with local universities and cultural institutions. For example, collaborations between bakers and Ankara’s culinary schools could revive interest in traditional techniques while training future artisans. Similarly, government initiatives promoting “Ankara-made” products could elevate the profile of local bakeries on both national and international platforms.
Conclusion
This Master Thesis underscores the vital role of bakers in shaping Ankara’s culinary and economic landscape. By navigating the tension between tradition and modernity, local bakers contribute to preserving Turkey’s cultural heritage while innovating for a changing market. For students of food studies or urban economics, this research highlights the need for policies that support small-scale producers in Ankara and beyond. As Turkey continues to evolve, bakers remain essential stewards of its gastronomic identity—a fact that cannot be overlooked in academic or professional discourse.
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