GrocerIST: Exploring Istanbulites’ Dietary Habits in the Eighteenth Century

Abstract

In the Ottoman Empire, grocery shops, known as "Bakkal," were dispersed across
neighborhoods in cities rather than being concentrated in a specific marketplace, unlike
many guild organizations. This unique arrangement facilitated a diverse range of food
items, including various oils, cheeses, nuts, and spices, suggesting that Ottomans sourced
a significant portion of their necessities from these establishments. Examining the
inheritance inventories of grocers offers a fresh perspective for researchers aiming to
comprehend urban food consumption. This presentation will unveil the assortment of
products found in Istanbul's grocery shops during the 18th century, shedding light on
distinct localities and their variations in foodstuffs and consumption patterns. GrocerIST is
an FWF-funded project executed by Yavuz Kose that aims to unearth the dietary habits and
food consumption patterns of Ottomans in the 18th and 19th centuries.
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