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Abstract: This thesis examines how the emerging culinary movement New Anatolian Cuisine has 

managed to develop as a new player in the culinary field. Furthermore, the study investigates the 

processes, practices, and mechanism that have enabled the up-and-coming Turkish movement to 

gain legitimacy. The goal is to explore and highlight the structural similarities between New 

Anatolian Cuisine and previous established culinary movements such as Classical Cuisine, 

Nouvelle Cuisine, Slow Food, Molecular Cuisine, and New Nordic Cuisine. Findings are largely 

based on a fieldwork conducted over a two-week period in Istanbul, and is analysed through the 

theoretical perspectives of new institutional theory and identity theory. Literature suggests that 

institutional actors reproduce and adapt to established standards, rules, myths, and norms in a 

given field, to secure legitimacy. Moreover, actors have to balance conformity and distinctiveness 

in relation to other field-members, through practices of institutional bricolage and identity work. 

The results demonstrate that the members of the New Anatolian movement, both consciously 

and unconsciously, adapt to established standards in order to gain legitimacy. These actions relate 

to the movement’s purpose and boundaries, innovation and label practices, democratization and 

contestation, diffusion and control, as well as network and collaboration processes. The 

structural resemblance between New Anatolian Cuisine and previous movements, suggests that 

the way in which culinary movements develop, are highly constrained and dependent on 

institutional forces. Furthermore, findings reveal an untapped potential for collaboration among 

the movement’s members, which may promote the level of legitimacy. The conclusion contends 

that while New Anatolian Cuisine has been able to rapidly emerge as a culinary movement, its 

current influence is primarily limited to the local field. The movement’s present and future role in 

the global field is thus still uncertain. The future ability to attain international legitimacy will be 

dependent on the movement’s members’ capacity to collaborate, and the continued effort to 

mobilize the movement’s collective identity by telling coherent stories with a unified voice.   

Keywords: Culinary movement, New Anatolian Cuisine, New Institutionalism, Collective Identity, 
Legitimacy, Optimal Distinctiveness 
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1. INTRODUCTION 

1.1 CONTEXTUALIZATION 

As we face an increasingly globalized world, the past decades have showed a reaffirmation of 

national or regional distinctiveness. As culinary consumption patterns become gradually more 

homogenized, what may be framed as counter-movements, are developing across the world. 

Turkey, South-America and the Nordic countries are just some of the regions where 

contemporary versions of local culinary traditions are gaining popularity at remarkable pace, 

expressed through culinary movements. As regions seek to market themselves, while 

simultaneously protecting their unique characteristics from the homogenizing forces of 

globalization, regional identity becomes protected in bottles of wine or chunks of cheese (Bell & 

Valentine, 1999; DeSoucey, 2010). The promotion, rebranding or selling of regions may be 

viewed as a way of mobilizing and inventing regional distinctiveness in an age of global 

consumerism (Bell & Valentine, 1999; Ferguson, 2004; Wilk, 2002). According to Wilk (2002), 

the international flow of people, goods and images may promote and even require the 

reconstruction of local identities. Notions of authenticity and difference are constructed in order 

to sustain the culinary identity of local regions and nations, to maintain the survival of cuisines in 

the global cultural system (Karaosmanoğlu, 2009).  

At the same time as regional culinary movements make claims on cultural identity, distinctiveness 

and authenticity, it is interesting to note the structural similarity between them. Despite varying 

content, the movements are composed of similar building blocks, such as the use of empty labels, 

active involvement entrepreneurial leaders from the culinary profession, goals being articulated 

and expressed through manifestos, and a strong emphasis on the utilization of local ingredients 

and traditions. This suggests that the way in which culinary movements construct their respective 

identities is far from coincidental, but highly dependent on institutional environments and forces. 

1.2 NEW ANATOLIAN CUISINE 

In recent years, the republic of Turkey – the melting pot of the occident and the orient – has 

been trying to define itself culturally. The precarious balance of ancient and modern times, which 

led to political unrest during the spring of 2013, is now also being reflected in the country's 

changing gastronomic scene and identity (Cheshes, 2013). At the forefront of the culinary 

movement in Istanbul stands the gastronomic maverick Mehmet Gürs. Through his flagship 

restaurant Mikla – often cited as the best in Istanbul – Gürs is one of the leading initiators of a 

movement based on traditional cooking from the Anatolian region. His current vision for the 
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“New Anatolian Kitchen” first emerged in 2009, when he rehired Tangor Tan, a food 

anthropologist who had studied and worked under Slow Food founder Carlo Petrini. With a new 

manifesto stating to use only local ingredients, Gürs and Tan drove around the countryside, 

learning different methods, from different ethnic groups and communities from across the 

region. Mikla now sources ingredients from more than 250 small producers in Turkey, Armenia, 

Syria, Iran, Iraq, Greece and Bulgaria (Munro, 2010).  

By capitalizing on his position as a celebrity chef and media darling, Gürs has been able to direct 

attention and interest towards his vision. These days Gürs is no longer alone in advocating for 

this approach, as several chefs with similar ideas are getting behind the concept. What have been 

separate but similar efforts and ideas are now slowly coming together behind one label: New 

Anatolian Cuisine. The movement is currently gaining momentum, as an increasing number of 

actors and restaurants in Istanbul’s restaurant scene are serving modern interpretations of 

traditional dishes, based on ingredients collected on explorative trips in the Anatolian 

countryside.  

As of two years ago, the movement has been extended beyond the high-end kitchen with the 

formation of interdisciplinary, non-profit organization Gastronomika1. The organization, which 

was founded in 2013, aims “to reposition the gastronomic, visual and audial narratives of the 

Anatolian cuisine” as well as “to redefine and literally rebrand the Anatolian cuisine” (Enstitü, 

2015). The interdisciplinary project team is composed of chefs, designers and historians, who 

collaboratively work to vitalize and transform Anatolian cooking traditions to the liking of 

modern pallets. Their goal has been to change the perceptions of the Turkish and Anatolian 

cuisine, while using the vast spectrum of traditional ingredients and cooking techniques to create 

contemporary and relevant forms of Anatolian gastronomy. By constructing an open, bilingual, 

public archive, Gastronomika is attempting to democratize the movement, by inviting people to 

share recipes and knowledge, and thereby contribute to the repositioning of the Anatolian 

cuisine.  

Despite of both local and international attention and recognition, the movement has yet to 

become mainstream in the culinary scene. As one Turkish chef put it: “At the end of the day, 

when I want to enter my restaurant to TripAdvisor, there’s only one option: Turkish Cuisine” 

(Extract from interview). Although the movement is gaining momentum, the process of gaining 

legitimacy is a precarious one, and it is this process that will be the focal point of my analysis. 

                                            
1 Not to be confused with the culinary congress San Sebastian Gastronomika. 
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1.3 RESEARCH GOAL 

This thesis will examine the process of creating the New Anatolian Cuisine as a culinary 

innovation by focusing on the main stages, actors and mechanisms that are shaping the new label. 

It will also review the practices and processes that are either facilitating or limiting its diffusion in 

the region and internationally.  

While members of the movement communicate New Anatolian Cuisine as an identity movement 

based on the regions unique characteristics, the shape and form of the movement clearly 

resemble other movements within the global gastronomic field. The goal of this study is to 

highlight what processes and mechanisms that influence the formation and further development 

of the culinary movement New Anatolian Cuisine. This entails identifying the series of actions 

taking place, which in total amounts to the culinary movement. It additionally means to obtain a 

deeper insight into the structure and arrangements of the movement by looking at how the 

components of a larger unit act in order to accomplish common goal. This includes identifying 

the linkages between the various actors and how they are structured in accordance to one 

another. I further wish provide insight into how institutional actors, through the use of a 

collective identity, strive to obtain legitimacy by balancing conformity and distinctiveness.  

1.4 RESEARCH GAP 

Much research has been dedicated to the investigation of the concept of legitimacy and how it is 

gained. Institutional theory has also previously been a central concept to scholars investigating 

culinary movements. Although several studies have examined how institutional forces influence 

culinary movements, they mainly explore how actors, collectively or individually, manage to 

change institutional conditions (Rao, Monin & Durand, 2003, 2005; Svejenova, Mazza & 

Planellas, 2007; Ferguson, 1998). Through mechanisms such as creativity, theorization, reputation 

and dissemination, institutional entrepreneurs are able to alter their environments (Svejenova et 

al. 2007). While actions of institutional entrepreneurship clearly are important in the process of 

gaining legitimacy, less attention has been given to how institutional actors of culinary 

movements either copy or adapt to institutional settings, in order to secure legitimacy. This 

research gap will function as the starting point of my enquiry. My goal is to fill this gap and 

contribute to existing knowledge about culinary movements gain legitimacy. 

Through my analysis of the New Anatolian Cuisine, I will examine the movement’s actors’ 

attempt to either alter or adapt to their institutional environment. By examining the various 

mechanisms and process at play, I wish to highlight which practices that are either contributing 
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or deducting from the process of gaining legitimacy as a culinary movement in the local, as well 

as the global field. Throughout my analysis I will also demonstrate how the application of a 

coherent collective identity may enhance the legitimacy of the movement.  

While previous studies suggest a certain type of institutional work that relies on the actor’s ability 

to produce change, I propose an additional kind of agency and an alternative answer as to how 

culinary movements gain legitimacy. Rather than just relying on mechanisms of change, could it 

be that institutional actors also, consciously or unconsciously, adopt established field practices in 

order to gain legitimacy and recognition? If so, how and when do the various forms of 

institutional work take place? I contend that these questions are hitherto overlooked issues within 

the context of culinary movements, and thus in need of further inquiry.  

2. RESEARCH QUESTIONS: 

How has New Anatolian Cuisine managed to emerge as a new player in the culinary 

field? What mechanisms and processes are enabling or restraining the movement’s effort 

to gain legitimacy? 

2.1 SUB-QUESTIONS:  

- What are the defining characteristics of the institutional environment – both locally 

and globally? 

- How does the movement respond to institutional pressures?  

- How does the various responses affect the legitimacy of the movement?  

- How does the movement balance conformity and distinctiveness?  

2.2 DEFINING THE RESEARCH QUESTIONS 

A precise starting point encourages the researcher to draw a boundary around the task (Davies & 

Hughes, 2014). Keeping this in mind, I initially intended for the project to be a comparative 

analysis between New Anatolian Cuisine and New Nordic Cuisine, as there appeared to be 

several structural similarities between the two movements. However, during my preliminary 

research of the phenomenon of culinary movements I quickly realized that the structural 

similarities were common across the field, and not just between the aforementioned movements. 

Hence, it became more purposeful to widen the analytical scope from a comparative case to 

looking at the institutional field as a whole, both locally and globally.  
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The research question is divided into two parts. By using words as emerged and managed in the first 

part, I suggest a process of creation and development, which may be influenced by its 

constituents. Second question inquires into how this is done through various processes and 

mechanisms. Identifying these processes involves understanding the series of actions, which in total 

amounts to the culinary movement. To locate the various mechanisms at play, it is necessary to 

look at how the components of a larger unit act in order to accomplish common goals.  

Although the research question does not explicitly mention any theoretical framework, it implies 

an institutional perspective by including concepts such a field and legitimacy, which are central to 

new institutionalism.  

The sub-questions are provided to describe the chain of reasoning through which the analysis 

plans to evaluate the research question. By adding the sub-questions I am able to break up the 

research question into smaller components, which will make the analysis more transparent. The 

first sub-questions will give the reader an overall understanding of the local and global 

institutional environment. This overview is required to identify the various institutional pressures 

that affect the actions of the movement’s actors. The second question is an extension of the first 

and refers to the enabling or restraining processes. More specifically, this means how actors meet 

or resist institutional pressures through individual or collective action and what measures they 

employ to do so. The third sub-question attempts to systematically evaluate the actions of the 

players, in relation to how various behaviour either strengthen or weaken the collective identity 

and hence, the legitimacy of the movement. The fourth and final sub-question considers the 

overall balancing act between conformity and distinctiveness for the movement as a whole. 

2.3 CLARIFICATION OF CONCEPTS AND DEFINITIONS 
The following section aims to provide the reader with a fuller understanding of some of the key 

terms in which the case is situated. The purpose of this section is also to delineate and explain the 

significance the various terms, in order to position the case in a meaningful way. 

2.3.1 IDENTITY 

The concept of identity will be used frequently throughout the study, however with different 

meaning depending on the context of discussion. The first application of the concept is linked to 

organizational identity theory, which understands the notion as a relational phenomenon that is 

constructed and managed in relation to the external field (Albert & Whetten, 2004; Glynn, 2008). 

Furthermore, identity will be used in a wider context in a manner that relates to the cultural 

character of the geography and region, which the movement aims to preserve and protect. The 
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cultural identity of the region furthermore constitutes the pool of resources through which the 

movement constructs its own character. A more comprehensive discussion of the concept will 

follow in the literature review (See Chapter 4, p. 26).  

2.3.2 THE GASTRONOMIC FIELD  

The term field is used in a Bourdieuian sense, as a “particular social universe endowed with 

particular institutions and obeying specific laws” (Bourdieu, 1993: 163). Each field are 

characterized by specific norms and standards, which govern conduct, values and behaviour. In 

this way the field is self-regulating, self-validating and self-perpetuating. 

Despite its limited documentation of the history of gastronomy, it is considered to be as old as 

human political and economic history. There are traces of gastronomic practices conducted by 

specialists from both ancient Greek and Chinese societies (Fine, 1996). The field of modern 

gastronomy was constructed in France though an expansive culinary discourse, more specifically 

through texts (Ferguson, 1998). These texts have been key agents in extending the gastronomic 

public or ‘taste community’ beyond the nearest producers and consumers. By creating a form of 

‘second-order’ consumption, diners were transformed into readers, and thus became active 

participants in the gastronomic field. The culinary texts additionally carried an important 

function, as they stabilized the temporary culinary product within a network of non-culinary 

discourse and to redefine the gastronomic field as broadly cultural (ibid, 1998). By transforming 

food from a physiological need into an intellectual phenomenon, its potential for formalization 

and diffusion was significantly enhanced.  

“Because the material product itself cannot be diffused, culinary practices and products 
must have an intellectual form that can be put into general cultural circulation. To the 
extent that cuisine depends on oral transmission, its status as a general cultural artefact 
and practice remains precarious. The words and texts of an expansive culinary discourse, 
not the dishes and meals of a circumscribed and confined culinary practice, fixed the 
culinary product and gave it an existence beyond the sphere of immediate culinary 
production” (ibid. 1998: 603).” 

Consequently, the gastronomic field may be divided into two factions: the physical food/product 

and the critical, intellectual or aesthetic by-product that review and discuss the material product. 

Hence, culinary discourse transformed the material into the intellectual, the imaginative, the 

symbolic, and the aesthetic phenomenon that gastronomy is today.  

2.3.3 CUISINE 

Similarly to the physical and symbolic factions made of the gastronomic field, cuisine is 

distinguished from cooking. According to Ferguson (2004) cooking is an everyday activity, which 
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occurs at home or in the kitchen, whereas cuisine occupies a larger discursive space, and includes 

writing, reading, talking and thinking about the aesthetization and meaning of a culinary product. 

Similarly, Wilk (2002) argues for a distinction between unself-conscious, non-reflective home 

cooking and a public official banquet version of cuisine "as a part of national as a set of public, 

political, performative, symbolic discourse" (ibid, 2002: 70). Cooking is thereby represents lived 

practice, while cuisine may be defined as public performance. Likewise, Jean-Francois Revel 

(1982) separates what is called "popular cuisine" from "erudite cuisine". The former reproduces 

tradition by applying familiar methods of cooking, whereas the latter is based on invention, 

renewal, and experimentation. Ferguson (2004) further distinguishes between the cook and the 

chef. Within this cultural distinction the cook reproduces familiar recipes, while the chef engages 

in innovative and creative culinary practices. Thus, the cook’s activities are limited to replication, 

while the chef is engaged in the broader discourse of culinary practice and cuisine.  

Cuisine and culinary activities do not only express existing community identities, but do also have 

the potential to create community (Valentine, 1999). Food is a tool to cultivate relationships and 

transcend various social barriers. In this respect, cuisine functions as a means of connecting: not 

only does it express nostalgia for a homeland, but it also contributes to the process of creating 

and recomposing cultural and historical boundaries (Karaosmanoğlu, 2013). Culinary products 

offer a powerful way of imagining connectedness and symbolizing and mobilizing "community" 

actions (Valentine, 1999).  

2.3.4 CULINARY MOVEMENT 

As the word itself suggests, a movement is closely related to change, although the exact definition 

of the notion varies according to the context. A movement can be defined “a series of organized 

activities working toward an objective” or  “an organized effort to promote or attain an end” 

(Merriam-Webster, 2015). This definition implies an intentional or planned effort to initiate 

change. Unlike fashions or fads, which are temporary favoured social patterns, movements 

involve organized efforts to create change and results in more gradual and enduring alteration of 

a field (Hirsch, 1972). Throughout this thesis my characterization of a movement is borrowed 

from Diani (1992: 13) who defines the notion as "a network of informal interactions between a 

plurality of individuals, groups and/or organizations, engaged in a political or cultural conflict, on 

the basis of a shared collective identity". The movement’s actors are bound together by a 

collective identity, which functions as the movement foundation and focal point.  

Although culinary movement is a widely used term, a precise definition of the concept is missing 

from academic discussions. However, based on my understanding of movements, a culinary 
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movement may be defined as an organized set of efforts driven by an informal network based on a collective 

identity, attempting to bring about change in the culinary field.  

3. METHODOLOGY 
This section will present the research design and data collection methods used during the 

research process. The main purpose of this chapter is to provide the reader with a clear 

understanding of how and why the various research methods have been chosen and executed. 

The methodology section should function as note of reflection to raise awareness of the research 

process. I will therefore assess and explain the choices made in relation to the research design. I 

will first give a brief restatement of the purpose of the project, before explaining the foundation 

our research design. The following section, a motivation for our choice of case will be given. Then a 

description of the data collection and analysis processes, before presenting the projects credibility, ethical 

considerations and limitations.  

3.1 PROJECT OBJECTIVE 

The goal of this study is to highlight what processes and mechanisms that influence the 

formation and further development of the culinary movement New Anatolian Cuisine. I further 

wish provide insight into how institutional actors, through the use of a collective identity, obtain 

legitimacy by adapting to institutional conditions and norms.  

3.1.1 PLANNING THE RESEARCH PROCESS 

In order to help me planning for the research process I created a roadmap, consisting of a rough 

timetable with the various parts of the research process. The schedule was regularly updated in 

order to accommodate unexpected events. An example of such an alteration was the 

transcription process, which was far more time consuming than originally expected.  

3.2 CASE STUDY – SELECTION OF CASE 

The case study approach offers an attractive way of using a variety of research methods to 

produce a rounded portrayal of an identified subject (Davies & Hughes, 2014). The selection of 

the case was chosen on the basis of several reasons, many of which were based on my personal 

interest. Having resided in Copenhagen for five year – arguably one of the world’s current food 

capitols – I found myself increasingly interested in the culinary industry. This interest was further 

fuelled after spending a great amount time in Turkey, including a six-month exchange program in 

Istanbul in 2012.  
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My wish to explore culinary movements was caused by their striking similarities. How could it be 

that movements occurring across the globe appeared to be almost structurally the same? I had 

been following the culinary developments in Istanbul and was intrigued by the New Anatolian 

movement’s resemblance to New Nordic Cuisine. Contrary to New Nordic Cuisine, the New 

Anatolian movement was still in its emerging phase, was therefore a more interesting case to 

investigate, as no academic attention had yet been devoted to it.   

3.3 CHOICE OF LITERATURE 

The choice of research topic and case was initially influenced by my curiosity towards the 

structural parallels between different culinary movements. Upon learning about the emerging 

movement of New Anatolian Cuisine, several similarities to other movements could be noted. 

This implied that the actors involved in the movement operate in the larger culinary field they are 

exposed to demands from various stakeholders. To examine this issue I turned to new institutional 

theory to provide my case with a fruitful analytical perspective. This school of thought argue that 

organizations within a field become gradually similar due to pressures, rules, myths and 

mechanisms of isomorphism, and could thus offer a potential explanation to the research 

problem. With the help of scholars such as Meyer and Rowan (1977), Pfeffer and Salancik (1978), 

DiMaggio and Powell (1983, 1991), Strang and Meyer (1993), Suchman (1995) and Deephouse 

(2008), I have been able to analyse the field of culinary movements to understand how legitimacy 

is gained.  

While new institutional theory helps to locate external pressures from the field, it does not 

emphasize how organizational identity is negotiated internally to assist the legitimization process. To 

review this issue, I mainly relied on the work of Strandgaard Pedersen and Dobbin (1997, 2006) 

and Glynn (2008), which examine how identity-work contributes to legitimacy in an institutional 

context. I have therefore applied this theory to the case in order to investigate how actors within 

the New Anatolian movement work to construct a new culinary identity in a way that balances 

similarity and uniqueness. Because the unit of analysis are movements rather than merely 

organizations, it became purposeful to include literature on collective identity in the theoretical 

framework, as this theory discuss actors consolidated in a symbolic way, rather than a formal 

organization. This literature includes authors such as Snow (2001) and McAdam (2000), Gamson 

(1991), Haenfler (2004), Polletta and Jasper (2001), Rao (1994), Aldrich and Ruef (2006), and 

Wry, Lounsbury and Glynn (2011). These theories have been applied to analyse how propagators 

employ various tools and techniques to mobilize actors and resources in order to promote the 

emerging movement.  
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Moreover, research on preceding culinary movement have enabled me to explore the field of 

culinary movements, in relation to history, process, practices and mechanisms, which have 

enabled these movements to unfold. These studies include among others Ferguson (1998, 2004), 

Rao, Monin, and Durand (2003, 2005), Svejenova et al. (2007, 2010), Opazo (2013), and 

Byrkjeflot, Strandgaard Pederesen and Svejenova (2013).  

A review of the existing literature on the chosen topic is key to the process of planning the 

research and positioning it in the context of existing knowledge, including previous research 

studies (Davies & Hughes, 2014). Libraries, together with academic journal databases and 

Internet search engines have been my main instruments when tracking down relevant literature. 

Finding applicable literature largely depends on using the appropriate search terms. In the 

context of a research project this implies identifying the key concepts within the research topic or 

questions. I further explored various writings on these concepts by considering synonyms or 

alternative words that sources might use in place of the key concepts was also helpful in 

discovering relevant literature. In addition, scanning the reference list of relevant articles was 

useful when trying to find additionally appropriate research.  

3.4 DATA COLLECTION 

Qualitative research is a reflexive and exploratory approach aimed at gaining a deep 

understanding of a specific organization or event, and this is done through empirical data 

collection (Given, 2008). Fieldwork is a general method through which researchers generate such 

understanding and knowledge by watching, interacting, asking questions, collecting documents, 

making audio recording etc. (Tracy, 2013). Case studies provide a wide range of opportunities for 

data collection. “The adequacy of a research method depends on the purpose of the research and 

the questions being asked” (Seidman 1998). However, by employing different methods of data 

collection, I was better able to develop a multifaceted understanding of the investigated topic. All 

primary data – including interviews, photos and observations – where gathered on-site in Istanbul 

between 10-24th of March 2015. An overview of the data collection can in the appendix (See 

Appendix II, p. 95). 

3.4.1 PRIMARY DATA – INTERVIEW 

The primary data collection, which has been the empirical foundation of the analysis, has been 

gathered through 13 semi-structured, open-ended interviews. Conducting interviews is considered an 

efficient method of collecting knowledge on complex issues (Ringdal, 2007). Through 
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conversational practice knowledge is produced through the interviewer and interviewee (Given, 

2008), and this flexible approach enables a rich and detailed flow of information.  

During the interviews, I used a question-based interview guide as a general framework, while at the 

same time granted myself enough freedom to pose the questions in different order and to 

allocate more time to some questions than to others, depending on what seemed most 

appropriate. The interview guide was structured in a punctual list of carefully selected topics and 

question. The questions avoided inviting to simple yes/no or closed answers, but rather aimed to 

stimulate reflection and exploration. Although all of interviews had a flexible structure, some 

were more question-driven, while others had a more conversation-driven, fluid structure. 

Interview participants who where considered to have similar institutional roles were given similar 

types of questions in order to get comparable data. The interview guide summarizes the content 

covered during the interviews (Given, 2008). The general interview guide can be found in the 

appendix (Appendix IV, pp. 97-98).  

The initial interview participants were chosen through strategic sampling, which is a method 

“aiming quite explicitly to select people, objects, situations, or experiences that will help you 

explore your question, enable you to develop theoretical ideas, and give you the opportunity to 

test them before reaching a conclusion” (Davies & Hughes, 2014: 171). In order to gain a 

balanced and holistic view of the research case, I wanted interview individuals occupying 

different roles in the institutional environment. The informants can roughly be divided into three 

groups: 1) Core sample: the people who make up the central target group, i.e. main initiators and 

drivers, 2) Other people: related to those who form the central target group and their relation to 

the research question, 3) Structural or contextual elements that surround the area of interest, i.e. 

culinary schools, publishers of magazines/guides. A complete overview of the interview 

participants is available in the appendix (Appendix III, pp. 95-96).  

All desired informants were first approached through email. Every email was fairly standardized, 

including a description of the research aim, apart from a few adaptations made according to the 

requested interview participant’s professional profile. One of the initial challenges in setting up 

interviews was due to the high status of some of the chefs. As many of my desired interview 

participants were public profiles and so-called celebrity chefs, it was challenging finding their 

contact information. By managing to locate a gatekeeper in the culinary community I was able to 

initiate a snowballing effect, which led me to gain access to key informants. This greatly 

improved my data collection process.  
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Upon my arrival in Istanbul I had three interviews scheduled, including an exploratory interview. 

Although I did not allocate time for a pilot study, I conducted one exploratory interview in order 

to “explore the ground in a very open-minded, reflective way” (Davies & Hughes, 2014: 36). The 

purpose of this interview was to familiarize myself with the Turkish culinary field. I hence 

contacted and met with Assistant Professor Defne Karaosmanoğlu at Bahcesehir University in 

Istanbul, a Turkish scholar who had written several articles on Ottoman and Turkish cuisine (see 

Bibliography for examples). She was able to provide me with useful information about the 

culinary sector and put me in touch with Nilhan Aras, the editor of an semi-academic food 

journal Gastro, who turned out to be a key informant and gatekeeper who was able to provide 

me with access to a large number of relevant informants. 

3.4.1.1 CONDUCTING THE INTERVIEWS 

The interviews were initiated with a presentation of my personal and academic background and 

my reason for being interested in New Anatolian Cuisine. All participants were informed of the 

purpose and value of the research and interview, what their participation would involve, and how 

the data would be used. I also asked for permission to record the interviews. 

In order to explore the participants’ own perspectives on the research topic, the interviews were a 

combination a focused and a narrative approach (Davies & Hughes, 2014). By starting with the 

narrative approach, interviewees were first given a grand tour question about the informant’s 

personal and professional background. Grand tour questions are open-ended questions that allow 

the interviewee to set the direction of the interview. This had a two-fold purpose: 1) to provide 

me with broad knowledge about the informant’s background, and 2) to get the informant 

comfortable talking. After letting the informant lead the interview with the tale of his/her 

personal narrative, the conversation became more focused in relation to the informant’s specific 

relation and thoughts about the research topic. At this point, the questions asked were 

increasingly related specifically to the research area and covered mainly sub-topics and 

transitional/change defining moments. 

The interviews were conducted at a wide selection of settings, according to the convenience of 

the informant. These locations included cafés, restaurants and offices. The interviews were 

record with an audio recorder on my mobile phone; the content was further transferred to my 

laptop, and then transcribed. Transcription is considered to be an interpretive process that 

requires ”prolonged practice and sensitivity to the many differences between oral speech and 

written texts, and the disembodied and decontextualized nature of texts should be kept in mind 

during the later processes of analysis” (Given, 2008: 471). Despite of the somewhat noisy 
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surroundings of some of the interview locations, the quality of the sound files were satisfactory 

and the transcription process was trouble-free, however time-consuming. Copies of the 

recordings are included on CDs in the appendix.  

In this study, interviews have been the primary source of data, yet it must be stressed that 

interviews alone will not provide sufficient knowledge about the researched topic (ibid. 2008). I 

have therefore supplied my primary data with a wide range of secondary data.  

3.4.2 PRIMARY DATA – OBSERVATION 

Observational methods compliments interviewing, as the researcher may be less reliant on what 

the interview participant says about what they do, and instead is able to observe what they really 

do. This gives a sense of increased validity to the data-gathering process (Davies & Hughes, 

2014). Being on-site enabled me to observe the field directly and to study the interview 

participants in their natural environment. This provided me with a better contextual 

understanding of the movement and the overall case. By visiting several of the restaurants I was 

able to engage in a form of sensory experience, which complemented the information gained 

from the interviews. By tasting different variations of New Anatolian Cuisine I was able to gain a 

deeper understanding of what the movement was about and the similarities and differences 

between the various chefs’ interpretations. I was also able to observe one chef cooking, as well as 

to visit the experimental workshop of another. In this way I was able to get a sense of how the 

concept of New Anatolian Cuisine is performed.  

3.4.3 SECONDARY DATA 

Secondary data has been a good additional source for supplementing my primary sources. 

Secondary data is considered to be any item that was created after the matter it describes, or is 

created by someone who was not directly involved in or was an eyewitness to the events. These 

sources are important in describing the historical background and current situation (Seidman, 

1998).  

A large amount of the secondary data was collected as a result of searching the Internet for 

relevant articles and writings on my research case. The articles were mainly found through 

searching for key words related to the case, related culinary movements, or the chosen theoretical 

concepts. During this process I made sure to take careful notes of interesting articles, as well as 

to save the various sites’ links. While reading the various online sources I was conscious of 

remaining critical of the content. I reviewed articles both in English and Turkish. Although of my 

level of Turkish is somewhat limited, I was able to grasp the overall meaning of the accounts. I 
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also made use of translating tools, such as Google Translate, when encountering sections of 

complex language.  

Reviewing the published manifestos of the various movements provided me with additional 

knowledge and insight. The manifesto of the New Anatolian Kitchen was found on Mehmet 

Gürs’ restaurant Mikla’s webpage. A copy can by found in the appendix (See Appendix I, pp. 93-

94).  

Finding other sources of secondary data, such as reports, proved to be somewhat challenging, 

which may be explained by the newness of the movement. As most of the progress is still taking 

place in kitchens, reports or similar testimonies are yet to be published.  

3.5 ANALYSIS 

The aim of qualitative research is to explore individual or situational perspectives and gain an in-

depth understanding of personal feelings and experience (Davies & Hughes, 2014). As the first 

step of my analysis I performed an on-screen, interpretive content analysis, with font colour 

systems and text highlighting to classify portions of text and establish links between them. This 

analytic method is a way of reducing data and making sense of them and from this process 

deriving meaning (Given, 2008). Each interview contained a series of semi-structured questions 

and the responses to these were colour-highlighted, so that I was later able to compare the 

informants’ contributions side by side. This was done by copying the related responses into a 

different file, where there was room for additional thoughts on the replies. These notes included 

reflections on ambiguities, emotional reactions, hesitations, level of assertiveness etc.  

The next stage entailed writing a detailed commentary on the data recorded. This demanded slow 

and careful thinking, which allowed me to reflect and react to the data gathered. This process 

meant merging the remarks from the transcripts with personal notes written during the research 

process, including those resulting from field- and participant observations. While some passages 

conveyed a fairly straightforward meaning, others appeared to be more complex and 

multilayered.  

The following phase involved developing a coding frame, into which most of my collected data 

would gradually fit. This procedure is not a precise science, but rather an interpretive act that 

relies on the researchers ability to understand, decode and encode the collected data (Saldana, 

2008). The coding frame was based on the principal emergent ideas of the interview transcripts. 

Various codes and themes were assigned to sentences or passages of text, which was then 
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gathered and compared to text from other transcripts with similar codes. Examples of codes used 

are local collaboration, local influence, and active global participation.  

3.6 CREDIBILITY OF RESEARCH AND ETHICAL CONSIDERATIONS 
In order increase the credibility of the study, I have attempted construct a balanced presentation 

of all perspectives, values and beliefs provided by the informants, which were chosen through the 

process of purposeful sampling. To help establish authenticity of the research I have been 

conscious of reviewing the findings in relation to the wider political and social implications of the 

research (Given, 2008). By providing the reader with a detailed description of the research 

process in the methodology chapter, I aim to establish a high level of transparency, which further 

contributes to the credibility of the research.  

Confirmabilty may be defined as “the degree to which the results of the study are based on the 

research purpose and not altered due to researcher bias” (ibid. 2008:110). To ensure this, I have 

tried to remain alert to the various the preconceptions that I may have had before, during, or 

after investigating the case. My limited knowledge of the various actors and local field knowledge 

prior to the research made risk of bias lower. Although I had little knowledge of the field prior to 

the research, my knowledge of preceding culinary movements combined with the research goal 

of identifying structural similarities between these and the case, may have caused predispositions 

to look for resemblance, while ignoring divergence. To avoid excessive bias I have attempted to 

remain self-aware of my values and assumptions, looked for contradictory data, and stayed open 

to different interpretations of the results. I thus acknowledge my own subjectivity in the research 

process.  

Because the context is continuously subject to change throughout the research process, I have 

been conscious of noting new developments related to the case after leaving the research field. 

Although these observations have been made from a distance and thus may not capture the 

totality of developments they have contributed to increase the dependability of the study.  

During the data collection and writing-up process there were several ethical issues to take into 

consideration. In some of the reported findings I have removed identifying information so that 

no particular response can be linked to a specific informant. This form of anonymity is to protect 

participant from potential negative outcomes that may derive from the disclosure of their 

identities (ibid. 2008).  

Freedom of speech is considered to be somewhat limited in Turkey. It was therefore important 

to exercise a level of caution when analysing certain topics, such as discussions that portrayed the 
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government from a critical point of view. Although none of the participants requested 

confidentiality or anonymity, some participants emphasized that particular statements were made 

“off record” while some politically sensitive issues were discussed. Anonymity has been utilized 

when specifically requested from informant or based on my own judgement, in relation to what I 

perceive to be sensitive topics.  

There were also some ethical considerations to be made in deciding whether or not to accept 

meals free of charge. Although I accepted the offering and greatly appreciated the delicious food 

and generosity, it was important for me as a researcher to not be influenced or feel expected to 

portray certain actors in a more favourable way.  

3.8 LIMITATIONS 

All fieldwork was carried out in the relatively short time span of two weeks (10.3.2015-

24.03.2015). This put some pressure on the data collection process, especially in terms of time 

management. Conducting 13 interviews within 14 days was very challenging in relation to having 

sufficient time to prepare and reflect upon each interview, before having to conduct the next. 

Because of time constraints, it unfortunately became necessary for me to decline one interview, 

which may have provided me with valuable insight to the research case. Although I initially had 

planned to revisit Istanbul to carry out more interviews, I was not able to complete this plan, due 

to financial and time limitations.  

With the exception of one, every interview was conducted in English, which were most of the 

participants’ – including mine – second language. Most of the participants were very comfortable 

speaking English as several had lived longer periods abroad, many in English speaking countries. 

Despite of this, I do take into account that this may have affected the quality of the interviews to 

a minor extent, especially due to the culturally specific nature of the research topic.  

One interview was held in Turkish, with the help of a translator, as my level of Turkish is not 

sufficient to carry out an interview. Although this was necessary and helpful, this also became 

somewhat of a limiting factor, as the flow of conversation was partly hampered.  
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4. THEORETICAL FRAMEWORK 
The goal of this research is to understand how New Anatolian Cuisine has emerged as a culinary 

movement in the global and local field. This understanding will be reached by gaining insight into 

the various mechanism and process at play in the movement’s effort to gain legitimacy. My 

theoretical framework consists of a group of related ideas and concepts that provides analytical 

guidance to the research project. It is a framework through which the collected data will be 

understood and interpreted. The following chapter is structured into three main sections: new 

institutional theory, identity theory, and collective identity theory.  

4.1 LITERATURE REVIEW 

New institutional theory highlights the relationship between institutions within a given field. On 

the basis of this framework, I will try to understand the culinary field’s institutional environment, 

by locating the rules, pressure and myths that control the local and global field. With this insight, 

I will be able to evaluate how members of the movement act in relation to pressures, and 

whether this behaviour cause either synergies or inconsistencies in the process of gaining 

legitimacy. My discussion of legitimacy management will provide insight as to how members of 

New Anatolian Cuisine may positively influence the movement’s level of legitimacy.  

Through the use of (collective) identity theory I will evaluate how the movement constructs its 

identity in relation the institutional environment. Based on my institutional analysis of the field, I 

will investigate how the members of the movement ensemble the New Anatolian identity 

through the use of institutional bricolage. I will also identify the various tools and techniques that 

are utilized in this process, such as storytelling, framing and rationalizing accounts of the 

movement’s purpose. I will use these findings to evaluate how the movement balances 

uniformity and uniqueness in its identity construction.  

4.1.1 NEW INSTITUTIONAL THEORY 

The study of institutions has throughout the past decades experienced a renaissance within the 

social sciences. This development can be seen as a reaction against the behavioural revolution of 

previous decades, which interpreted collective economic and political behaviour as the result of 

individual choice (DiMaggio & Powell, 1991). New institutionalism, on the other hand, 

acknowledge the presence of a society where “social, political, and economic institutions have 

become larger, considerably more complex and resourceful, and prima facie more important to 

collective life” (March & Olsen, 1984: 734). 
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Neo- or new institutional theory is grounded in a sociological view of institutions that aims to 

explain the interplay between different institutions in society and how their rules, norms and 

dynamics determine the behaviour and actions of individuals (DiMaggio & Powell, 1991). The 

theory provides a way of viewing institutions outside of the traditional views of economics by 

explaining why and how institutions emerge in a certain way within a given context. New 

institutionalism derives from the “old institutionalism” of William Selznick (1949, 1957), which 

focal point is the state/government and the various laws and practices that are apply to citizens. 

Both the old and new approach share a scepticism toward the rational-actor models of 

organizations, they each emphasize the relationship between organizations and their 

environments, and both stress the role of culture in shaping organizational reality (DiMaggio & 

Powell, 1991). The old, as well as the new approach, perceive institutionalization as constraining 

of organizational rationality, however they identify different sources of constraint. The old 

approach underline “the vesting of interests within organizations as a result of political tradeoffs 

and alliances” (ibid. 1991: 12), whereas new institutionalism highlight the relationship between 

stability and legitimacy and the power of “common understandings that are seldom explicitly 

articulated” (Zucker, 1983: 5). Institutionalization is defined in terms of the processes by which 

certain patterns achieve normative and cognitive durability, and subsequently become taken for 

granted (Meyer, Boli, & Thomas, 1987).   

The origin of new institutional theory in organizational studies can be traced back to the late 

1970s, when John Meyer along with colleagues such as Brian Rowan (1977) and Richard Scott 

(1983), as well as Lynne Zucker (1977), formulated its initial arguments. This new theoretical 

direction argued that organizational structure not only reflected factors such as technical demand 

and resource dependencies, but was also shaped by institutional forces, including rational myths, 

knowledge legitimated through the educational system and by the professions, public opinion, 

and the law (Powell, 2007). The principal idea was grounded in the belief that organizations are 

deeply embedded in their social and political environments, which further implied that 

organizational structures and practices are shaped by rules, beliefs and conventions existing in the 

wider social environment. More specifically, Meyer and Rowan (1977) argued that institutional 

rules function as powerful myths which organizations incorporate, in order to gain legitimacy, 

resources, stability, and enhanced prospect of survival. Organizations whose structures become 

isomorphic with the myths of the institutional environment decrease internal coordination and 

control in order to maintain legitimacy. The definition of environment is not dependent on 

locality; rather emphasis is placed upon organizational sectors or fields.  
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New institutional theory locates irrationality in the formal organizational structure itself, 

attributing the diffusion of certain beliefs and practices to inter-organizational influences, 

conformity and the persuasiveness of cultural accounts and narratives, rather to the function they 

are intended to achieve (Meyer & Rowan, 1977; DiMaggio & Powell, 1991).  

4.1.1.1 MECHANISMS OF INSTITUTIONALIZATION 

In their discussion of coercive, normative, and mimetic processes of reproduction, DiMaggio and 

Powell (1983) highlighted the mechanisms at play during the process of institutionalization. This 

discussion aims to explain the striking homogeneity of organizational forms and practices and is 

based on the assumption that organizational change is highly constrained (Poole & Van de Ven, 

2004). Coercive factors involved political pressures and the force of the state, providing 

regulatory oversight and control; normative factors are derived from the influence of the 

professions and the role of education; and mimetic forces drew on habitual, taken-for-granted 

responses to circumstances of uncertainty (Powell, 2007). These aforementioned factors make up 

the concept of institutional isomorphism, which is a "constraining process that forces one unit in 

a population to resemble other units that face the same set of environmental conditions" 

(DiMaggio and Powell, 1983: 149). Over time, interactions among organizations emerge, 

structures of dominant alliances, and mutual awareness is created, leading original diversity and 

variation among organizations to be replaced by a process of institutionalization and 

homogenization. A fundamental consequence of institutional isomorphism is organizational 

legitimacy, which implies the acceptance of an organization by its external environment 

(DiMaggio & Powell, 1983; Meyer & Scott, 1983; Meyer & Rowan, 1977). By stressing the 

importance of the process of diffusion and isomorphism, DiMaggio and Powell (1983) 

highlighted the important roles of the professions, higher education, and media in disseminating 

ideas and projects that are widely incorporated by modern organizations.  

4.1.1.2 LEGITIMACY THEORY 

Highly central to new institutional theory is the concept of legitimacy. It is a widely discussed 

notion and a fundamental consequence of institutional isomorphism and the acceptance of an 

organization by its external environment (Meyer & Rowan, 1977; DiMaggio & Powell, 1983; 

Meyer & Scott, 1983). It has several definitions drawing on many different theoretical 

backgrounds. Pfeffer and Salancik (1978: 194) assumed a ‘negative definition’ of legitimacy, 

asserting that: ”legitimacy is known more readily when it is absent than when it is present. When 

activities of an organization are illegitimate, comments and attacks will occur”. Building on their 
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work, Galaskiewicz (1985) noted that organizations often seek to enhance their legitimacy by 

donating to charitable causes and getting external endorsements.  

Aldrich and Foil (1994) examined the social processes surrounding the emergence of new 

industries, highlighting the importance of legitimacy to entrepreneurs, due to the liability of 

newness. Furthermore Deephouse (1996, 1999) developed a theory of strategic balance as an 

attempt to address the tension between “differentiation to attain profitability and conforming to 

attain legitimacy” (Deephouse & Scuhman, 2008: 52). The notion of strategic balance between 

differentiation and conformity will be discussed further later on in the literature review.  

4.1.1.3 SOURCES OF LEGITIMACY 

Subjects are not necessarily perceived as passive; rather they may be active in the process creating 

legitimacy (Ashforth & Gibbs, 1990; Suchman, 1995). Suchman’s (1995: 574) definition of 

legitimacy as a “socially constructed system of norms, norms, values, beliefs, and definitions,” 

suggest that legitimacy has many potential sources and is not restricted to any fixed set of 

gatekeepers (Deephouse & Suchman, 2008). This further implies the importance of correctly 

identifying the legitimising authority within a given setting or field. Other researchers have 

perceived society-at-large as a source of legitimacy, which relates to the linkage between cognitive 

legitimacy and mimetic isomorphism, and the view that the more numerous the adopters of a 

practice, the more widespread its acceptance and the greater its legitimacy (Strang & Soule, 1998; 

Tolbert & Zucker, 1983). 

An additional factor, both as indicator and source of legitimacy, is the media, which not only 

reflect, but also influence the opinion of the general public. In this sense “the media should 

rightfully play a dual role in legitimacy research, serving both as an indicator of legitimation by 

society-at-large and as a source of legitimacy in their own stead” (Deephouse & Suchman, 2008: 

56). Media stories do not emerge in a vacuum, but are co-produced by organizations (Hirsch, 

1977) and should therefore be actively managed (Reff Pedersen & Strandgaard Pedersen, 2008). 

Moreover, inter-organizational relations are viewed as valuable sources, as organizations may 

obtain legitimacy by building networks and relationships with legitimate others (Pfeffer & 

Salancik, 1978; Galaskiewicz, 1985). Like most cultural processes, legitimacy management rests 

heavily on communication; including a wide range of meaning-laden actions and nonverbal 

displays. Thus, skilful legitimacy management requires a diverse arsenal of techniques and a 

discriminating awareness of which situations merit which responses. This further implies that 

although conforming to environments are perceived as the best way to obtain legitimacy it may 

also be gained by manipulating environments (Suchman, 1995).  
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Individual or organizational success may also enhance legitimacy, however indirectly: “Success 

often signals cultural acceptance and an ability to deliver on commitments, both of which affect 

whether an organization can sustain a self-confirming ‘logic of confidence’” (Deephouse & 

Suchman, 2008: 63). Legitimacy is further influenced by status and reputation, which are closely 

related, however distinct concepts. The potent effect of status was illustrated by Rao et al. (2003) 

in their study of the Nouvelle Cuisine movement, where high-status actors had more latitude to 

be original, could borrow techniques from rival category, and served as influential role models for 

other chefs. 

Diffusion is driven by cultural as well as relational linkages. Perceptions of similarity between 

actors enhance rates of diffusion partly due to the influence of institutional isomorphism (Strang 

& Meyer, 1993). Within a particular cultural category, ideas or practices may be rapidly diffused 

through the process of theorization.  This mechanism involves “the self-conscious development 

and specification of abstract categories and the formulation of patterned relationships such as 

chains of cause and effect” (ibid. 1993: 492) and is a strategy for making sense of the world. 

Once an innovation has gained local validation it is adopted more readily in other local contexts, 

especially if the innovation is perceived to meet goals/purposes that are consonant with already 

widely accepted goals (Johnson, Dowd & Ridgeway, 2006). Rapid diffusion within the world 

system seem associated to homogeneous cultural construction of contemporary nation states, 

which can be linked to globalization (Strang & Meyer, 1993).  

4.1.1.6 SECTION SUMMARY 

New institutional theory aims to explain why and how institutions emerge in a certain way within 

a given context. It describes the interplay between different institutions in society and how their 

rules, norms and dynamics determine the behaviour and actions of individuals (DiMaggio & 

Powell, 1991). The principal idea is grounded in the belief that organizations are deeply 

embedded in their social and political environments, which further implies that organizational 

structures and practices are shaped by rules, beliefs and conventions existing in the wider social 

environment. Institutional rules function as powerful myths which organizations incorporate, in 

order to gain legitimacy, resources, stability, and enhanced survival prospect (Meyer & Rowan, 

1977. Organizations whose structures become isomorphic with the myths of the institutional 

environment decrease internal coordination and control in order to maintain legitimacy. 

An outcome of institutionalization is institutional isomorphism, which is a constraining process 

that forces one unit in a population to resemble other units that face the same set of 

environmental conditions, through coercive, normative, and mimetic processes of reproduction. 
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A fundamental consequence of institutional isomorphism is organizational legitimacy, which 

implies the acceptance of an organization by its external environment. Legitimacy may be defined 

as a “socially constructed system of norms, norms, values, beliefs, and definitions,” (Suchman, 

1995: 574) and is essential for an organization to obtain in order for it to secure its survival. It is 

especially important for entrepreneurs, due to the liability of newness, and should be actively 

managed through communication, media- and identity management, in order for the organization 

to influence its social environment. Other factors that influence legitimacy is inter-organizational 

relations, reputation, status and prior success.  

4.1.2 ORGANIZATIONAL IDENTITY 

Identity is a relational phenomenon and is always defined in relation to someone or something. 

This means that the process of comparison is a central when organizations are building and 

developing their identity (Røvik, 1998). Identities are dynamic and do constantly have to be 

negotiated, both internally and externally. Therefore it is important for organizations to identify 

and address any gaps that exist between the strategic vision, organizational culture, and 

stakeholder images, and thereafter reduce the discrepancy between how the organization views 

itself, and how it is seen by others (Hatch & Schultz, 2009). When organizational members 

possess a view of the organization’s goals, mission, and values, that differs radically from views 

held by external stakeholders, the organization will have difficulty generating the political and 

resource support necessary to guarantee its survival (Albert & Whetten, 2004). 

According to Albert and Whetten (2004), organizational identities are composed of three criteria 

that are initially determined through the process of self-reflection. These criteria are interlinked 

and are expressed as the claimed central character, the claimed distinctiveness and the claimed 

temporal activity of the organization. The focus is on naming the central, distinctive and 

enduring attributes that define the ‘essence’ of the organization. Organizational identity thus 

becomes a claim of uniqueness and a point of strategic differentiation from other organizational 

actors in a field or market (Glynn, 2008). The claimed central character describes the very 

‘essence’ of an identity and is used by leaders “as a guide for what they should do and how other 

institutions should relate to them” (Albert & Whetten, 1985: 267). This implies an inter-

organizational and institutional environment, which surrounds the organization. The fundamental 

notion of identity claim suggests the organizational necessity of actively managing its aspiring 

identity. Identity may be a source of mobilization, rather than just a product of it (Glynn, 2008). 

This insight diverges from the dominant view, which tends to model the organization's central 

character as a result of its origin, historical trajectory and a shared or collective view of the 
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organization. A single organizational structure may also have a multiplicity of claims on its central 

character, which potentially can cause inconsistencies and external confusion as to what the 

identity is. 

4.1.2.1 IDENTITY IN INSTITUTIONAL THEORY 

Identity as a concept has been central to institutional theorizing since the beginning. Selznick 

(1957: 40) who represents the old school of institutionalism stated that the infusion of value in 

organizations “produces a distinct identity for the organization” and that maintaining this 

distinctive identity is essential to institutional survival. Newer institutional approaches 

emphasized the cognitive-normative context of organizations (DiMaggio & Powell, 1991; Zucker, 

1983) and stressed the significance of social identities (Scott, 1995). Despite of this, surprisingly 

little effort has been devoted to explore intuitional theory in the organizational identity literature.  

While new institutional theory emphasize the inter-organizational level of organizational fields or 

industries, identity theory tends to be grounded in the organizational level (Strandgaard Pedersen 

& Dobbin, 2006). These are two separate theoretical traditions, that operate at different levels of 

analysis and seek different explanations for organizational sameness and differentiation. While 

institutionalist scholars look for similarities among organizations in a field, organizational identity 

theorists look for similarities among individuals in an organization (Glynn, 2008). Despite the 

apparent theoretical distinction, Strandgaard Pedersen and Dobbin (2006) argues that formation 

of identity through uniqueness and construction of legitimacy through uniformity are two sides 

of the same coin: 

“The antinomy between the central findings of neoinstitutional and organizational culture 
theories, we argue, reflects a wider social process in which organizations create legitimacy 
by adopting recognizable forms and create identity by touting their uniqueness. In 
painting and poetry, established genres and their artistic rules set parameters within which 
creativity occurs. In management, industries and their institutionalized forms set 
parameters within which organizational cultures occur” (ibid. 2006: 898) 

Thereby, they offer an integration of the competing and contradictory forces that are implicated 

by institutionalism and identity construction, in which the study of identity beyond the 

organizational level of analysis considered within a broader frame of meaning, dependent on 

industry, societal and cultural institutions. New institutionalism postulates how macro-level, inter-

organizational influences shape organizational behaviour, which further explains how 

organizations may adapt their identities so as to align with sanctioned norms and practices in 

order to secure legitimacy. Institutions enable organizational identity construction by providing 

the organization with a set of possible legitimate identity elements with which to construct, give 
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meaning to, and legitimize identities and identity symbols (Glynn, 2008). Viewing organizational 

identity through an institutional lens highlights to the social meanings and structures that 

surround organizational identities and induce conformity. This perspective offers a counterpoint 

to the prevailing theories of identity that tend to characterize it in terms of essential central, 

distinctive, and enduring attributes (e.g. Albert & Whetten, 1985).  

4.1.2.2 INSTITUTIONAL FORCES ON IDENTITY EXPRESSION 

The institutional environment set boundaries for how the organization may express its identity. 

This does however not imply that institutions are perfectly replicated in organizational identity 

expression and practice; as institutions adapt to local contexts, new variations and meanings arise, 

which is reflected in the organizational identity. Although identities are constructed from shared 

cultural models, they are negotiated in the organization and in the organizational field 

(Westenholz, Strandgaard Pedersen & Dobbin, 2006).  

The institutional boundaries define the appropriate elements in which the organization may use 

to express its identity. This process may be influenced by either coercive or mimetic 

isomorphism. Strandgaard Pedersen and Dobbin (1997: 436) note that the notion of change and 

differentiation itself has been institutionalized and so identity expression tends to occur within 

narrowly defined categorical boundaries: “Presidents and kings actively distinguished their 

nation-states from others, but they did so in routine ways. The dimensions of identity were 

clearly institutionalized”. Thus, in order for the organization to be perceived as appropriate and 

legitimate, its identity must be comprised of recognizable elements, which are perceived as 

meaningful in the institutional context.  

Despite of the limitations the environmental context exerts on organizational identities, 

institutions may an enabling factor. Glynn (2008) focus on three distinct ways in which 

institutions can enable organizational identity. The first point is made in relation to the theorizing 

of identity, where institutionalism, as opposed to traditional theories on organizational identity, 

views identity from a perspective that is not entirely organizational-centric. Thus, institutional 

theory may add to dominant theories of organizational identity by highlighting the processes by 

which organizations construct the essence of their identity. 

Secondly, although organizations may work to construct identities that reflect their central and 

distinctive attributes, they typically do so with components available in their institutional 

environment, i.e. the industry, organizational fields, societal culture and/or the nation-state. In 

this way, institutional meanings and symbols provide the raw material from which organizational 
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identities are constructed. This process may be framed as institutional bricolage, in which the 

organizational identity is combined together from existing institutional symbols and meanings: 

“Organizations appropriate bits of institutional understandings but combine (and 
recombine) them in institutionally sanctioned ways so as to introduce variations. 
Organizations combine similar institutionally-based identity elements in different 
configurations so as to make their identities distinct from each other within organizational 
fields but similar enough within a field so as to make their membership claims (to the 
field) legitimate” (ibid. 2008: 14). 

Correspondingly Martin, Feldman, Hatch and Sitkin (1983) argued that the building blocks of 

intentional organizational culture are drawn from the institutional environment, which leads 

organizational cultures to resemble each other. In the form of organizational stories, this may be 

translated into the uniqueness paradox, in which organizations may claim a central and unique 

narrative, but they tend to resemble other organizations in the very claim that they make (ibid). 

This feature is especially central to market entrants with nascent identities, who employ elements 

from widespread identity stories as ‘raw material’ when negotiating their emerging identities 

(Lounsbury & Glynn, 2005). Entrepreneurs choose a unique identity in relation to existing 

market participants, and they typically look for a role that is not oversubscribed, in order to avoid 

competition. Because the specific market roles, and the dimensions on which actors can 

distinguish themselves are limited and highly institutionalized, organizations claim distinct, but 

recognizable, market identities (Strandgaard Pedersen & Dobbin, 2006). 

The use of storytelling as a tool, relates to third and final way, in which institutions may enable 

organizational identity, which evolves through enactment or implementation. Hence, the 

institutional bricolage do not only comprise of symbols and meaning but also explicit and implicit 

performance scripts, such as normative guidelines that inform action and institutional logics that 

rationalize action (Glynn, 2008). In this sense action becomes an inherent part of identity 

dynamic.  

Identities can thus be bricolaged from shared cultural elements, actions and symbols and it is in 

this way that they can come to resemble each other. Although there may be shared elements, they 

are nonetheless combined in fairly unique and distinctive ways. In this manner, then, 

organizations can accommodate both central and distinctive elements by claiming uniqueness but 

doing so with innovative combinations of institutionalized elements (ibid. 2008). The goal of this 

process is to reach optimal distinctiveness (Brewer, 1993): the equilibrium between differentiating 

and institutional conformity.  
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Empirical studies for organizational identity have shown how organizational names may be used 

as a tool to signal identity and alignment with a particular institutional field (Glynn & Abzug, 

1998, 2002). Because identity isomorphism legitimates, names that bear a resemblance to in-field 

actors tend to be more comprehensible. Fred's Bank is as unlikely a choice to name an 

organization's identity as First Federal Pizza (Glynn & Marquis, 2006). This shows how 

organizations focus on claimed similarity to other sector members as the basis of identity and 

institutional alignment with the prevailing constitutive rules and norms that are used to define 

identity. 

4.1.2.3 SECTION SUMMARY 

Identity is a social and relational phenomenon, which is always defined in relation to someone or 

something (Albert & Whetten, 2004). While new institutional theory emphasize the inter-

organizational level of organizational fields or industries and identity theory tends to be grounded 

in the organizational level, formation of identity through uniqueness and the construction of 

legitimacy through uniformity, are two sides of the same coin: it reflects a wider social process in 

which organizations create legitimacy by adopting recognizable forms and create identity by 

broadcasting their uniqueness (Strandgaard Pedersen & Dobbin, 2006).. The institutional 

environment set boundaries for how the organization may express its identity providing the 

organization with a set of possible legitimate identity elements with which to construct, give 

meaning to, and legitimize identities and identity symbols. This process may be influenced by 

either coercive or mimetic isomorphism. Thus, in order for the organization to be perceived as 

appropriate and legitimate, its identity must be comprised of recognizable elements, which are 

perceived as meaningful in the institutional context. Yet, despite of the limitations the 

environmental context exerts on organizational identities, institutions may an enabling factor. 

Institutional meanings and symbols provide the raw material from which organizational identities 

are constructed, through the process of institutional bricolage (Glynn, 2008). As the building 

blocks of intentional organizational culture are drawn from the institutional environment, 

organizational cultures begin to resemble each other over time. This leads to the uniqueness 

paradox, in which organizations may claim a central and unique narrative, but they tend to 

resemble other organizations in the very claim that they make (Lounsbury & Glynn, 2005). This 

feature is especially central to market entrants with nascent identities, who employ elements from 

widespread identity stories as ‘raw material’ when negotiating their emerging identities. The goal 

of the process of identity construction is to reach the equilibrium between differentiating and 

institutional conformity, also called optimal distinctiveness (Brewer, 1993).  
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4.1.3 COLLECTIVE IDENTITIES 

Similarly to the concept of identity, collective identity is rooted in the notion of interaction 

between a set of social actors (Snow, 2001; Albert & Whetten, 2004). Recent developments and 

consequences of capitalism and globalization have however made the issue of identity more 

problematic as societies become more structurally differentiated, fragmented, and culturally 

pluralistic (Castells, 1997; Giddens, 1991). The technological revolution, the transformation of 

capitalism, and the weakening of state-power, has encouraged the widespread surge of powerful 

expressions of collective identity that challenge globalization and cosmopolitanism on behalf of 

cultural singularity and people’s control over their lives and environment (Castells, 1997).  

Although there is no consensual definition of the term, scholars have defined collective identities 

at a macro-organizational level, as groups of actors that are strategically constructed, fluid, and 

organized around a shared purpose and related goal (Cornelissen, Haslam & Balmer, 2007). On a 

more general level, discussions of the concept’s essence evolves around the shared perception of 

a ‘we-ness’ grounded in either real or imagined shared attributes and experiences among those 

included in the group, and in relation or contrast to one or more actual or imagined sets of 

‘others’ (Snow, 2001). The notion encompasses imagined as well as concrete communities. It is 

fluid and relational, and emerges out of interactions with a number of different audiences, such as 

allies, opponents, bystanders, media, or state authorities (Polletta & Jasper, 2001).  

The concept has often been discussed in relation to social movements, which is due to the fact 

that such mobilizations are likely to be both generative and dependent on collective identities 

(e.g. Haenfler, 2004; Gamson, 1991; Hunt, Benford & Snow, 1994; Jasper & Polletta 2001; 

Melucci, 1989; Snow & McAdam 2000). A great deal of significant collective action occurs in 

diffuse, non-institutional contexts, where a strong collective identity can function as a substitute 

and foundation to diffusive movements, providing structure, a basis for commitment, and 

guidelines for individualized participation (Haenfler, 2004). Action is promoted within the 

context of a commitment to a strong identity, and commitment is encouraged through cultural 

products and informal networks.  

As the concept of collective identity is closely related to collective action, it should therefore be 

viewed as a dynamic process rather than a stable entity of its involved social actors. The 

understanding of what a particular collective identity entail is therefore an interactive and shared 

definition, in which the social actors recognize themselves as being a part of the collectivity 

(Melluci, 1989). While movements contain, symbolize, and ritualize all kinds of people and 

attributes, only some members can be defined as collective actors (Polletta & Jasper, 2001). 
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Collective identities may or may not be embedded in existing social identities, as they are often 

emergent and developing rather than firmly grounded in preceding social classifications. 

Constructed identities are not manufactured whole cloth, but depend on building blocks from 

past and contemporary cultural materials and traditions, as well as structural arrangements. The 

shared perceptions of a common cause mobilize its members on cognitive, emotional and 

sometimes even moral grounds (Snow, 2001). While there is a clear distinction between collective 

and personal identities, they are still very much related in the sense that collective identities are 

conditioned by members’ incorporation of the collective identity as a inherent part of their 

personal identity and their sense of self (Gamson, 1991).  

Once the collective identity is firmly established, it allows for internal and external audiences to 

distinguish between groups (Rao et al. 2003; Lounsbury, 2007; Carroll & Swaminathan 2000). 

Much attention has been paid towards identifying collective identities (e.g. Kraatz & Zajac, 1996; 

Zuckerman, 1999), as well as to examine how they emerge (e.g. Kennedy 2008, Khaire & 

Wadhwani 2010; Navis & Glynn 2011; Weber, Heinz & DeSoucey, 2008). Fewer have devoted 

attention as to how collective identities gain legitimacy. While organizational ecologists (e.g. 

Hannan & Freeman, 1989) commonly support a “strength in numbers” type of legitimacy, 

institutional theorists (e.g. Baum & Powell 1995; Zucker, 1989) do not view membership 

expansion in direct relation to legitimacy. Although membership growth may widen collective 

identity boundaries, it can also frustrate legitimacy by making the collective identity boundaries 

less obvious, coherent, and comprehensible to both internal and external audiences (Rao, 1994; 

Weber & Glynn, 2006; Weick, 1995). 

Wry et al. (2011) attempt to address this double-edged sword by advocating for a cultural 

approach that emphasizes the seminal stages of collective identity formation of emerging 

entrepreneurial groups. The authors argue that in order for a collective identity to be validated by 

external audiences, active and strategic cultural entrepreneurship in the form of rationalizing 

accounts are necessary. This method entails conscious use of vocabulary (Nigam & Ocasio, 2010) 

and rhetoric (Suddaby & Greenwood, 2005) in a way that helps make the collective identity 

understandable and positioned within an inter-institutional system. 

Fundamental to the understanding of this process is the concept of identity work, which 

encompasses the range of activities people engage in, both individually and collectively, to signify 

and express who they are and what they stand for in relation or contrast to some set of others 

(Schwalbe & Mason-Schrock, 1996; Snow & Anderson, 1987; Snow & McAdam, 2000). Symbolic 

resources such as framing, labels and demeanour are generated and employed in order for the 
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collectivity to distinguish itself from other collectivities. More specifically, these resources 

“function as boundary markers of collective differentiation, distinguishing insiders from 

outsiders, or protagonists from antagonists, in a fashion that heightens awareness of in-group 

commonalities and connections and out-group differences” (Snow, 2001: 8).  

4.1.3.1 LEGITIMIZING COLLECTIVE IDENTITIES 

Wry et al. (2011: 450) defines collective identity stories as “verbal or written expressions employed by 

a group of entrepreneurial actors to help project an image of themselves, collectively, as a 

coherent category with a meaningful label and identity”. The first step toward collective identity 

legitimization depends on a union among the emerging group of actors, meaning that an 

agreement on the collective identity’s defining story. This is especially important the early stage of 

collective identity development, as there likely is external ambiguity and confusion towards the 

purpose of the group. This narrative should be expressed in a way that outlines and justifies the 

group’s core purpose and practices. Without common identity story, entrepreneurs may create 

similar organizations in relative isolation (Aldrich & Ruef, 2006; Weber et al. 2008) or risk telling 

discrepant individual stories, which can paint an unclear picture of the group (Rao, 1994). 

Instead, group members should enhance and emphasize similarity among fellow group members 

as well as its differentiation from other collective identities.  

To expand the collective identity in a vigorous way, members of a collective identity community 

may employ resonating growth stories. Wry et al. (2011) identify two types of growth stories: 

inviting stories and signalling stories. These types of stories are not mutually exclusive, but often 

utilized simultaneously. Inviting stories are used when aiming to incorporate specific actors 

“encouraging them to extend core practices in way that align with their extant interests” (ibid. 

2011: 454). Inviting stories are strategic in their nature as their aim is to include particular kinds 

of actors. Signalling stories are more general in their character and attempts to emphasize 

particular attributes of core practices that may apply to a wider array of actors. Therefore a 

signalling story’s resonance more likely reflects alignment with cultural understandings that are 

shared among wider audiences (Etzion & Ferraro, 2010). Over all, growth stories are more likely 

to contribute to the coordinated expansion and perceived legitimacy of a nascent collective 

identity when they invite established actors to pursue the group’s purpose and link their existing 

activities to its core practices (Wry et al. 2011).  

Another critical factor for the growth story’s impact relies on its source. As leading members of 

the collective identity are more likely to have access to dissemination channels, such as media and 

press, they are considered to have more influencing power in shaping collective identity stories 
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and boundaries (Wry et al. 2011). Despite the asymmetrical impact power of the various 

members, it is necessary for members of the collective identity agree upon the defining story. In 

this way an emerging collective identity is more likely to be perceived as legitimate by external 

audiences when members communicate and repeat stories that consistently and coherently define 

its core purpose. If stories are perceived as inconsistent or conflicting, the process of 

legitimisation may be hampered. This may be caused by a lack of identity correspondence – the 

alignment or linkage of personal and collective identities (Snow & McAdam, 2000) where there is 

a discrepancy between the members’ personal and the collective identity.  

4.1.3.2 SECTION SUMMARY 

Similarly to the concept of identity, the notion of collective identity is fluid and relational, and 

emerges out of interactions with actors within the institutional environment. Although there is no 

consensual definition of collective identity, it is typically defined at a macro-organizational level, 

as groups of actors that are strategically constructed, fluid, and organized around a shared 

purpose and related goal (Cornelissen et al. 2007). The concept’s core evolves around the shared 

perception of a “we-ness” and encompasses imagined as well as concrete communities (Snow, 

2001). As the concept of collective identity is closely related to collective action, it should 

therefore be viewed as a dynamic process rather than a stable entity of its involved social actors 

(Melluci, 1989). The understanding of what a particular collective identity entail is therefore an 

interactive and shared definition, in which the social actors recognize themselves as being a part 

of the collectivity. The concept has often been discussed in relation to social movements and 

occurs especially in diffuse, non-institutional contexts, where a strong collective identity can 

function as a substitute and foundation to diffusive movements, providing structure, a basis for 

commitment, and guidelines for participation (Haenfler, 2004). 

Collective identities may or may not be embedded in existing social identities and depend on 

building blocks from past and contemporary cultural materials and traditions, as well as structural 

arrangements (Snow, 2001). In order for a collective identity to gain legitimacy, it is necessary for 

group’s member to employ active and strategic cultural entrepreneurship in the form of 

rationalizing accounts (Wry et al. 2011). These efforts should be presented in a way that helps 

make the collective identity understandable and positioned within an inter-institutional system. 

Symbolic resources such as framing, labels and demeanour are generated and employed in order 

for the collectivity to distinguish itself from other collectivities. These resources function as 

boundary markers of collective differentiation, distinguishing insiders from outsiders, or 

protagonists from antagonists.  
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Collective identity stories function as verbal or written expressions employed by a group of 

entrepreneurial actors to help project an image of themselves, collectively, as a coherent category 

with a meaningful label and identity. To expand the collective identity, members of a collective 

identity community may employ resonating growth stories, such as inviting stories and signalling 

stories. Collective identity legitimization depends on a union among the emerging group of 

actors, meaning that an agreement on the collective identity’s defining story (ibid. 2011). A 

collective identity is thus more likely to be perceived as legitimate when members communicate 

and repeat stories that consistently and coherently define its core purpose. If stories are perceived 

as inconsistent or conflicting, the process of legitimisation may be impeded.  

5. HISTORICAL REVIEW OF CULINARY MOVEMENTS 
The following chapter is provided to give the reader an overall understanding of the most 

prominent culinary movements of present and past times of modern gastronomy. The aim of this 

study is to understand how New Anatolian Cuisine gains legitimacy, through the theoretical 

framework of new institutional theory. Therefore, an overall mapping of influential culinary 

movements is necessary, as the characteristics of these movements make up the institutional 

elements of the global field of gastronomy today. Although the list is far from exhaustive, the 

following chapter reviews some of the most significant culinary movements of modern time. The 

final section of the chapter will summarize and analyse the main institutional elements, practices 

and mechanism of the previously reviewed movements. The records supporting the analysis are a 

combination of both academic studies and secondary data.  

5.1 CLASSICAL CUISINE 

The classical French cuisine, also called Grand cuisine, first emerged in the aftermath of the 

French revolution in 1789 and was largely the result of the previously mentioned discourse. This 

cuisine was the predecessor of Nouvelle Cuisine and was inspired by the revolutionary slogans of 

‘liberté, egalité, fraternité’ (Rao et al. 2003). The identity of the Classical Cuisine came to 

symbolize France, as it had not done previously, when the culinary arts were associated with the 

court and the aristocracy, rather than the nation. While haute cuisine of the ancient regime had 

been served to the court and the Parisian aristocracy, the Classical Cuisine was centred in the 

restaurant. In this way, the restaurant became a mechanism of democratization. By relocating 

gastronomy to the public sphere, the restaurant anchored the gastronomic field on a fixed 

institutional basis (Ferguson, 1998). The rapidly expanding publishing and journalistic market 

created excellent conditions for culinary discourse, which laid the foundations of the gastronomic 
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field. The most prominent figures and contributions in the formation of the culinary field were 

the gastronomic journalism of Alexandre Balthazar Laurent Grimod de la Reyniére (1758–1838), 

the culinary treatises of Antonin Carême (1784–1833), and the authorship and the cultural 

commentary of Anthelme Brillat-Savarin (1755–1826) (ibid. 1998).  

Grimod believed in strengthening the culinary institutions, by introducing professorship in the 

lycees, support of the establishment of gastronomic societies, as well as creating a system of 

competent tasting juries, to help distinguish between the various restaurants and establishments. 

Similarly, the self-proclaimed founder of modern French cuisine, Antonin Carême, advocated for 

the professional practitioner within a systematically organized field that would include ‘cook-offs’ 

and evaluations of the best actors. These competitions were aimed at regulating market 

competition and securing quality by institutionalizing professional standards. The rules Carême 

articulated, the techniques he explicated, and the ideal of the creative chef that he embodied, 

were greatly influential from the subsequent development of the French gastronomic field. With 

the help of Grimod, Carême and Brillat-Savarin, the author of the highly influential Physiology of 

Taste (1826), gastronomy was converted from a practice and a technique to a topic of general 

discussion and analysis beyond those directly concerned with material production and 

consumption. The subsequent professionalization and theorization of the culinary industry, led 

by August Escoffier, from the 1880s, was supported by the booming hotel industry which 

constituted important training grounds for aspiring French chefs. Escoffier’s Guide Culinaire, first 

published in 1903, was the ‘New Testament’ that formed the body of what came to be known as 

Classical Cuisine and remains a central text in the training of professional cooks, even to the 

present day (Mennell, 1993).  

Further into the 20th century, the thriving automobile industry turned increasing numbers of 

diners into culinary tourists and by the late 1920s, the Guide Michelin was introduced to provide 

tourists with hierarchical guide of French cuisine. Continued professionalization brought further 

proliferation of texts, specialized journals, newspapers, and reviews, which addressed the 

domestic cook, the professional chef, and also, increasingly, readers for whom cooking became 

akin to a spectator sport (Ferguson, 1998). Due to the role of educational institutions, such as Le 

Cordon Bleu, the Classical Cuisine continued to dominate long after Escoffier’s death in 1935, 

until it was gradually replaced by Nouvelle Cuisine.  

5.2 NOUVELLE CUISINE 

From 1970, Nouvelle Cuisine emerged as an identity movement, partly as a reaction to the 

Classical Cuisine. At this point the logic of Classical Cuisine, which had defined the identity of 
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French chefs was challenged by the rise of Nouvelle Cuisine with its own distinct logic and role 

identities. Thus, “classical and nouvelle cuisines were two oppositional categories with 

identifiable blueprints and codes of conduct” (Rao et al. 2005). The movement was initiated by a 

group of young French chefs led by Paul Bocuse, Michel Guérard, the Troisgros brothers, and 

Alain Chapel.  

Wider societal currents heavily influenced the movement and enabled Nouvelle Cuisine to 

emerge as a spin-off movement, related to the demonstrations taking place in Paris during May in 

1968 (Rao et al. 2003). The rebellion of 1968 enabled the activist chefs to exploit the tensions 

between the logics of the Classical Cuisine and the emerging zeitgeist of the times. The 

antiauthoritarian sentiment was reflected in the Nouvelle Cuisine movement’s desire for greater 

autonomy. Previously chefs had lacked technical independence, as their task had been to translate 

the intentions or prescriptions of Escoffier’s guide into products. Hence, the chefs of the 

emerging Nouvelle Cuisine were longing for the freedom to create and invent dishes, which 

would turn them into inventors rather than mere technicians. The culinary rhetoric of Nouvelle 

Cuisine emphasized innovation and the appellation of dishes commonly referred to poetry and 

imagination, rather than geographical location or names of nobles, which had been customary to 

Classical Cuisine (ibid. 2003). Nouvelle Cuisine also allowed for combining and using 

unconventional ingredients, as well as importing exotic, foreign cuisines, techniques, and 

ingredients. The chef was placed at the creative centre of the enterprise, menus were narrowed, 

inventories were minimized, and the emphasis on freshness called for heavy use of fruits and 

vegetables.  

The Nouvelle Cuisine movement managed to gain legitimacy partly due to its activists’ previous 

recognition in the culinary field. These were actors at the centre of the French culinary world 

who had previously received honours from the French state, won the Meilleur Ouvrier de France 

title (MOF) and were in possession of star awarded by the Guide Michelin. These high-status actors 

had more latitude to be original, could borrow techniques from a rival category, and embodied 

the function of influential role models for other chefs (Rao et al. 2005). 

Additionally journalists played the role of theorists, as they codified the practices of Nouvelle 

Cuisine activists, celebrated tales of transition, and promoted a shared symbolic environment for 

chefs and the public to appreciate Nouvelle Cuisine. Positive media exposure of Nouvelle 

Cuisine by culinary journalists destabilized the logic of Classical Cuisine, which created a 

discrepancy between members’ desire for a positive social identity and their current membership, 

and further influenced them to accept and adapt to the new logic (Rao et al. 2003). Thus, culinary 
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journalists were theorists who brokered among chefs and led to perceptions of similarity between 

adopters of Nouvelle Cuisine and potential adopters. By formulating the Manifesto of Nouvelle 

Cuisine in 1972, the culinary journalists Gault and Millau helped creating a shared symbolic 

environment for chefs and the public to appreciate the new logic and identity. The 

commandments of Nouvelle Cuisine reflected four values, which also characterized the protests 

of May 1968: truth, lightness, simplicity, and imagination (Rao et al. 2003). The Nouvelle Cuisine 

movement is considered to have lasted until 1997, when “cuisine sous contrat” and “cuisine 

rassurante” had arisen on the scene. The former notion refers to an arrangement wherein the 

chef cooks on a company contract and may lend his/her name to the establishment for 

marketing purposes, while the latter is associated with a counter-movement endorsing ‘comfort 

food’ and a simplification of dining surroundings (Abramson, 2007: 93; Rao et al. 2005). 

5.4 SLOW FOOD 

The Arcigola association, which later became the Slow Food movement, was initiated in Rome in 

1986 as a reaction against the increasing industrialization of food. Opposing the quickly diffusing 

values of fast food, Slow Food became a reference to living an unhurried life, beginning at the 

table (Slow Food, 2015a). The movement promotes the interconnected principles of good, clean 

and fair food, which refers to taste, environmental sustainability, health, animal welfare and fair 

compensation of food producers. Slow Food postulates that everyone has a fundamental right to 

pleasure and consequently the responsibility to protect the heritage of food, tradition and culture 

that make this pleasure possible. The movement is founded upon the concept of eco-gastronomy - 

recognition of the strong connections between plate and planet. This notion includes 

conceptions of how to enjoy a meal and what good food is. 

Slow Food argues that the best place to preserve biological and cultural diversity is not in 

museums or zoos but rather on people’s plates, by finding new markets for precious-but-obscure 

foodstuffs (Pollan, 2003). The movement considers eating to be political act and attempts to 

promote a view in which people regard themselves as co-producers of the food that they eat 

(Andrews, 2008). This term was coined in order to highlight how collectively consumer choices 

can bring change to how food is cultivated, produced and distributed. By becoming conscious 

consumers and actively supporting those who produce it, people are a part of- as well as a partner 

in the production process.  

Slow Food International was officially founded when delegates from 15 countries endorsed its 

manifesto, written by founding member Folco Portinari, on December 10, 1989 (Slow Food 

USA, 2015). Since its establishment, the movement has grown into a global, grassroots non-profit 
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organization with more than 100.000 official members involved in over 1000 convivia - the local 

chapters – spread across 150 countries (Slow Food, 2015b). 

Slow Food is a member-supported organization that has developed many structural entities to 

help realize its goals of preservation of traditional and regional cuisine. By promoting artisanal producers 

of quality products, the organization promotes and supports biodiversity. Created in 1996, the 

Ark of Taste is a growing catalogue of foods that have been forgotten or marginalized and are in 

danger of disappearing completely. The Ark lists more than 500 types of animals, fruit and 

vegetables, prepared foods and particular dishes, and offers a resource for culinary actors 

concerned with sourcing and promoting quality foods (Local Harvest, 2015). In extension of the 

Ark of Taste, the Presidia initiative was created in 2000 to help artisan food producers more 

efficiently. The Presidia sustains quality production at risk of extinction, protects unique regions 

and ecosystems, recovers traditional processing methods, and safeguards native breeds and local 

plant varieties through small-scale projects. The presidia, which began with just two projects in 

Italy, now encompasses more than 450 projects and over 13,000 producers across the world 

(Slow Food Presidia, 2015). By helping small-scale producers find markets for their products, 

Slow Food engage in cultural preservation through virtuous globalization. With this notion, Slow 

Food effectively argues how globalism’s power can also be utilized to save the regional cultures 

that are the most endangered by it. “One menu item at a time, Slow Food is demonstrating how 

global trade and mass communication can be turned into powerful tools for rescuing cultural and 

biological diversity from precisely those perils of global trade and mass communication” (Pollan, 

2003). 

Terra Madre is a meeting of food communities from all over the world, as well as a network 

among food producers, distributors, cooks, academics and all those who work for responsible 

and sustainable food production. At the biennially held event, participant attends workshops and 

panel discussions devoted to issues such as biodynamics and genetic engineering of food. This 

initiative creates new networks among food producers all over the world. The movement also 

recognize the influential role of chefs in contemporary society and has therefore established the 

project Chefs Alliance – a network of chefs defending culinary biodiversity across the world. The 

network consists of more than 400 chefs, from restaurants, bistros and street kitchens – so far in 

Italy, the Netherlands, Mexico and Morocco – who support small producers by using products 

from Presidia projects and the Ark of Taste, as well as other local ingredients in their kitchens. 

The chefs are requested to add the names of the contributing producers to their menus, in order 

to give visibility to their work. Additionally, the Alliance chefs frequently travel to meet each 
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other, participate in events and cook together (Slow Food, 2015c).  

The operational body of the protection of food diversity is appropriately called the Slow Food 

Foundation for Biodiversity. Its foundation in 2003 marks the movement’s transition to a true global 

organization with a particular emphasis on defending agricultural biodiversity and gastronomic 

traditions in developing countries. This shift in focus has been helpful in fending of criticism and 

charges of elitism (Simonetti, 2012; Pollan, 2003). The movement has further increased its 

institutional legitimacy by establishing the University of Gastronomic Sciences in 2004, where they 

offer students a multidisciplinary academic program in the science and culture of food. By 

founding an educational institution, Slow Food has been able to combine the innovations and 

research of the academic and scientific world and the traditional knowledge of farmers and food 

producers (University of Gastronomic Sciences, 2012).  

5.5 MOLECULAR CUISINE 

Molecular gastronomy was first created in 1988 by Hervé This and Nicholas Kurti, and was 

conceived as a scientific discipline, which investigated the changes in cooking transformation and 

provide new techniques for culinary innovation. As of 1992, International Workshops on 

Molecular Gastronomy were held every second year. These workshops, which attracted several 

highly recognized chefs – many of which had been awarded with Michelin stars – contributed to 

the rapid diffusion and popularization of the concept. To avoid further confusion between the 

concepts of science and cooking, the term Molecular Cuisine was introduced in 1999, as the kind 

of technologically oriented way of cooking developed by some of the world’s top chefs (This, 

2010).  

Despite Ferran Adrià’s disapproval of the term, he is often given the credit for developing the 

culinary movement of Molecular Cuisine. The self-taught, Catalan chef of elBulli brought the 

restaurant to the top of the world rankings for several consecutive years, and achieved the highest 

Michelin mark of three stars, with his revolutionary cooking. Led by Adrià in the early 1990s, a 

group of chefs started to promote and develop a new collective identity for novel cuisine, by 

telling stories that defined its purpose as “enhancing flavours and textures through the use of 

core practices linked to investigation and experimentation” (Wry et al. 2011: 458). While 

Nouvelle Cuisine highlighted creative freedom, Adrià’s approach first and foremost emphasized 

novelty: “Nouvelle cuisine was creative. [Our] approach is to investigate. It is not the same. This 

takes a team, equipment, money and time. We have one rule here: It has to be new. It may be 

good, but if we’ve done it before, it doesn’t matter” (Matthews, 2004, italics added). Another 

significant feature of Molecular Cuisine is the objective of deconstruction: “The goal is to provide 
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unexpected contrasts of flavour, temperature and texture. Nothing is what it seems. The idea is 

to provoke, surprise and delight the diner” (Thomas, 2010). To materialize this goal, Adrià built a 

workshop for creativity, where experiments were performed along with systematic documentation 

and categorization (Opazo, 2013). With the notion of deconstruction, came the idea and a 

changed perception of what a restaurant is or could be – from something directly related food, to 

a place of experience (Cousins, O’Gorman & Stierand, 2010). 

Svejenova et al. (2007) identifies the systematic documentation and publishing of a discourse, prior to 

the mass use of social media, as a key driver of the restaurant’s level of innovation and success. 

This made protecting ownership and diffusion of ideas easier. In terms of reputation, over time 

Adrià gained recognition by both critics and elite chefs, and renown with the general public, 

facilitated by the interest in his work and persona by the global media. Additionally, Adrià has 

eagerly engaged with the media to promote his vision and ideas. “His awareness of, availability 

for and attention to local and global media has been essential in the making of his renown, and in 

his becoming a celebrity chef and a recognized brand of vanguard and creativity” (ibid. 2007: 22).  

Although the movement is not geographical bounded to any specific region, it is often associated 

with Spain. While Molecular Cuisine has been largely depended on the endeavours of Adrià, the 

movement success should also be attributed to the capacity of Spanish and Catalan chefs to 

collaborate (ibid. 2007). Their ability achieve recognition in an international gastronomic field 

dominated by French haute cuisine was the supportive relationship they established and 

maintained across generations of chefs. By collaborating on projects, books, exchanging ideas, 

travelling and giving master classes abroad, they were able to create a positive momentum, which 

shifted the centuries-long hegemony of France as the epicentre of international haute cuisine.  

Molecular cuisine has often been criticized of being elitist, due to the necessity of technical and 

advanced cooking equipment for its practice. While this observation might be correct, Adrià’s 

effort to democratize culinary knowledge through his Bullipedia project is aimed to reach the 

masses. Through a Wikipedia-formatted web tool, culinary knowledge will be presented in a 

structured way the will allow people to access, organize, use and interchange all this knowledge 

(HackingBullipedia, 2015). The project, which goal is to map all available foods, ingredients and 

techniques, is currently under construction and is expected to launch in 2017 (Fine Dining 

Lovers, 2014). 
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5.6 NEW NORDIC CUISINE 

With the ambition to change food culture in Denmark, the gastronomic entrepreneur Claus 

Meyer and chef René Redzepi opened the restaurant Noma in Copenhagen in 2003 (Byrkjeflot et 

al. 2013). In August 2003, three months prior to the opening of Noma, Meyer, Redzepi and Mads 

Refslund set out on a 17-day explorative tour of the Nordic region, travelling to the Faroe Island, 

Greenland, and Island to “absorb gastronomic inspiration and meet possible suppliers of raw 

materials and decor” to enable the creation of a new culinary identity (Skyum-Nielsen, 2010: 11). 

Despite initial scepticism from local media, Noma quickly gained critical acclaim and recognition 

from international rankings, such as the Michelin Guide and the St. Pellegrino’s World’s 50 Best 

Restaurants list.  

Meyer and Redzepi further organized the New Nordic Cuisine Symposium, which brought 

together a number of influential gastronomic personalities and chefs from across the Nordic 

region. The goal was to launch a New Nordic Cuisine as “a new gastronomic vision, a new 

possible 'food ideology', a new common project, and a new hope for even better foodstuffs in 

the Nordic countries” (Linddal Hansen, 2005). By uniting the Nordic countries and creating a 

new collective culinary identity of upgraded Nordic cuisines, the Nordic kitchen would be able to 

compete with the world’s leading cuisines. The symposium accumulated in the formulation of the 

Manifesto of the New Nordic Cuisine movement, which was signed by all 12 participating chefs. The 

manifesto was an attempt to define the new Nordic kitchen in ten values and its purpose was to 

capture local, original food culture, using key terms as purity, freshness, and simplicity; with local, 

seasonal ingredients from the Nordic terrior; and with healthy, green and environmentally 

friendly profile (Byrkjeflot et al. 2013). Innovation was characterized by the rediscovery of old 

components, including both ingredients and techniques: “We would be working with the age-old 

Nordic principles of conserving foods: pickling, smoking, salting and drying. But we would be 

aiming to improve the flavours rather than merely at prolonging their shelf life” (Redzepi & 

Meyer, 2006).  

A considerable part of Redzepi’s creative and innovative effort has taken place in the Nordic 

Food Lab, which was established in 2006 as a workshop for inspiration and the creation of 

innovative dishes relevant to the Nordic region (Messeni Petruzzelli & Savino, 2012). The Nordic 

Food Lab is a self-governed non-profit institution established by Redzepi and Meyer to explore 

old materials’ relevance to New Nordic Cuisine in order to develop new dishes and disseminate 

the results of this exploration. 
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The movement’s success can partly be attributed to the decision of choosing an empty label to 

which to the new culinary identity has been attached. In this way, the New Nordic Cuisine has 

avoided previous associations with food of the Nordic countries. In other words; the label was 

empty of shared culinary tradition and, as such, open to interpretation, meaning creation, and 

sense-giving (Gioia & Chittipeddi, 1991). By inviting for participation to develop the label, more 

institutional actors identification with the label has caused the movement gain momentum 

rapidly. Despite of this, the movement has been criticized for its elitist, nationalistic, and thus 

ethnically excluding nature (Gravdal, 2008; Holm, 2011). Other critical success factors has been 

the legitimizing approval of media, scientists and political, whom all has lend the movement 

support in various forms (Byrkjeflot et al. 2013). 

6. ANALYSIS OF CULINARY MOVEMENTS 
The following section provides an analysis of the most significant institutional elements, 

processes and mechanisms of the previously reviewed culinary movements. The movements will 

be discussed and compared in terms of their motivations, forms of identity expression, and in 

relation to various way of organizing. A complete overview of the various dimensions can be 

found on pp. 48-49.  

6.1 PURPOSE AND BOUNDARIES 

While the initial purpose of Classical Cuisine may partly have been as a democratizing nation-

building project, it also contributed to establishing culinary standards and institutions, which still 

forms the backbone of many contemporary practices, such as competitions and ranking systems 

(Rao et al. 2003; Ferguson, 1998). With the French national cuisine firmly institutionalized, 

Nouvelle Cuisine called for greater creative freedom – an objective that is also strongly 

emphasized by Molecular cuisine and New Nordic Cuisine – along with the goal of continuous 

innovation (Rao et al. 2003; Messeni Petruzzelli & Savino, 2012; Matthews, 2004). Additionally, 

New Nordic Cuisine and Slow Food acknowledges the importance of preserving the culinary 

identity of unique geographical regions. Both these movements stress the importance of the local 

environment, including the protection and support of small-scale producers (Danish Agriculture 

& Food Council, 2015; Slow Food a-d, 2015). Hence, there is a central ethical dimension in the 

purpose of these two movements. 

In Classical Cuisine and New Nordic Cuisine specific geographical areas or boundaries are the 

constitutional elements of the culinary movements, which are based on emphasising the national 

or regional character through local sourcing of ingredients and culinary culture (Ferguson, 1998; 
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Skyum-Nielsen, 2010). Geographical boundary setting functions as a mechanism for identity 

construction, as the movements are based on a certain geographical identity. By claiming a 

particular geographical identity, familiar and legitimate characteristics and building blocks become 

available for bricolage (Glynn, 2008). While the Slow Food movement encourages and emphasise 

the importance of regional cuisine, it is not bound by it per se, as it is a globally spanning 

movement (Slow Food, 2015b). Neither is Molecular Cuisine, which do not place any importance 

on geographical area, but rather which boundaries are determined by the utilization of specific 

techniques and tools (Wry et al. 2011). 

6.2 EMPTY LABELS 

The use of ‘empty’ labels without previous connotations to food, yet with positive associations 

and subtle references to other fields, has allowed for several movements to establish positive 

abstract notions open to interpretations, meaning creation, sense giving and different practices 

(Gioia & Chittipeddi, 1991). Nouvelle Cuisine and New Nordic Cuisine use labels where the 

name is a combination of words, starting with a variation of the word ‘new’. Labelling something 

as new suggests innovation, while the second part of the name refers to something familiar. In 

this way, the name is used to balance novelty and familiarity in order to create an identity of 

optimal distinctiveness (Brewer, 1993). This mechanism is also evident within the Slow Food 

movement, as the label seemingly reflects its negative counterweight; fast food. While Nouvelle 

Cuisine was labelled by the external actors Gault and Millau (Rao et al. 2005) during the 

formation of the movement, the label of New Nordic Cuisine and Slow Food was chosen by the 

initiating members in the movements’ early phases. This differs from Adrià’s approach, which 

attempts to avoid labelling of his culinary innovations. These variations show that although each 

movement are associated with a particular label, the different modes of utilization of the label 

vary largely, from conscious selection and active employment to evasion.  

6.3 LEADERSHIP AND STRUCTURE 

Movements are typically led by high-profile chefs with an ability to influence the field, due to 

prior success and recognition. Paul Bocuse of Nouvelle Cuisine, Ferran Adrià of Molecular 

Cuisine and René Redzepi of New Nordic Cuisine, are all examples of innovating characters 

supported by previous accomplishments (Rao et al. 2003; Svejenova et al. 2007; Byrkjeflot et al. 

2013). These movements are leader-centric and hierarchically structured with a few high-status 

individuals leading the way towards change. This mechanism allows the chef to, not only be 

placed at the forefront of the movement, but also at the creative centre of innovation, 

emphasising the autonomy and creative freedom of the chef. An exception to this inclination can 
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be found in the case of the Slow Food movement, which structure is more similar to that of a 

grassroots movement and is thus dependent on the activism of a wide range of groups and 

individuals (Andrews, 2008). Despite of Slow Food’s distinct approach to structure, the 

movement has been dependent on the strong leadership of its founder Carlo Petrini. This aspect 

demonstrates a similarity between all movements of investigation, as they all – to a varying degree 

– have benefitted from the charismatic leadership of principal members.  

6.4 CULINARY INNOVATION 

Culinary innovation is mainly based on one of the following two concepts: Innovation through 

deconstruction or innovation through rediscovery and recreation. The former notion is strongly related to 

Molecular Cuisine, in which innovative and sophisticated techniques are used to deconstruct in 

order to remove boundaries and increase the element of surprise (Svejenova et al. 2007; Opazo, 

2013; Cousins et al. 2010). The concept of deconstruction is also inherent in Nouvelle Cuisine’s 

approach to innovation, albeit in a slightly different manner. For this movement, deconstruction 

occured in relation to the strict culinary standards and methods that had become institutionalized 

during the reign of Classical Cuisine. 

 The latter idea of innovation applies to New Nordic Cuisine, where rediscovery and 

interpretations of culinary traditions forms the basis of creation (Byrkjeflot et al. 2013; Skyum-

Nielsen, 2010). Inspiration and components for innovation are gathered through anthropological 

excursions, which function as a mechanism for identity construction and legitimacy building. This 

process has enabled actors of New Nordic Cuisine to discover and collect appropriate elements 

for the collective identity. Anthropological excursions and trips are furthermore a way in order 

for chefs to collect inspiration, authenticity and resources for innovation. Despite their different 

take on innovation, both Molecular Cuisine and New Nordic Cuisine share a common practice 

for its cultivation. Both Adrià and Redzepi develop culinary innovation in designated workshops, 

where creativity is systematically nurtured to produce novel products and techniques (Opazo, 

2013). From there on, innovation is presented in the restaurant, which since the emergence of 

Classical Cuisine, has embodied the role of a ‘showroom’ and transmitter of culinary innovation, 

concepts and ideas. The restaurant space is also a way to eradicate criticism by showing how the 

movement’s philosophy is practically feasible, rather than merely a utopian idea.  

6.5 DEMOCRATIZATION 

Because movements are dependent on wide societal support to unfold and persist, the concept of 

democratization is key. One way of promoting this notion is through the democratization of 
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ingredients. Classic Cuisine introduced a firm hierarchy of ingredients in which exclusive and 

costly products such as fois gras and truffles were highly regarded. This scheme later became 

slightly obscured during Nouvelle Cuisine, which emphasized a more frequent use of fresh 

produce, including vegetables (Rao et al. 2003). Adrià later developed and accomplished this 

notion as he declared: “All products have the same gastronomic value, regardless of their price” 

(elBulli, 2015). This meant that produce should only be evaluated in terms of quality, rather than 

the market valuation, which is dependent on the accessibility of the ingredient.  

As previously mentioned in Chapter 5 (see p. 35), the introduction of restaurants was an 

important mechanism in relation to democratizing culinary culture during the development of 

Classical Cuisine (Ferguson, 1998). Although the restaurants practical dimension may subvert 

criticism related to some of the movements’ feasibility, the price-range of eating at more recent 

venues such as Noma or elBulli makes these movements easy targets to accusations of elitism2. In 

spite of Adrià’s efforts made towards the democratization of ingredients, the technical complexity 

of Molecular Cuisine further fuels these arguments, as related innovations are difficult to replicate 

without the appropriate equipment. The regional identity of the New Nordic Cuisine has led to 

charges on exclusion of ethnic immigrant and lower class food cultures present in the Nordic 

region (Gravdal, 2008; Holm, 2011). To counter the various accusation of elitism, movements 

employ several means. By opening a culinary school aiming to educate poor Bolivians in La Paz, 

Claus Meyer has since 2013 attempted to show how the principles of New Nordic Cuisine can be 

adapted and transferred across cultures and space (Madskolen i Bolivia, 2015). For Molecular 

Cuisine, this form of democratization has proven to be more difficult, despite the introduction of 

tools such as espumas (used to create foam) or sous-vide equipment to the mass market. 

Similarly, critics of Slow Food contend that the aspiration of buying local, organic produce is a 

privilege only reserved for a small, affluent part of the population (Simonetti, 2012). The 

grassroots-structure of Slow Food may partly undermine these allegations of elitism, as the 

movement show a high level of democratization in terms of organization of its members in 

largely autonomously run local chapters (Slow Food, 2015e).  

6.6 CONTROL THROUGH DISCOURSE 

The culinary entrepreneurs exercise various degrees of control in managing and developing their 

innovations. Discourse – understood as written texts and documentations – is developed and 

managed by movements to disseminate innovation beyond the local environment and, in doing 
                                            
2 In 2011 the price of the set menu at El Bulli was €285 (Minder, 2011). At Noma, the set menu price is 
approximately €230 (Noma, 2015).  
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so, enact changes in the gastronomic field at large (Opazo, 2013). This is furthermore a way to 

control and take ownership of innovation (Ferguson, 1998; Svejenova et al. 2007). Through 

documentation and publishing of culinary innovations, culinary products are transformed into 

intellectual products. By engaging in discourse, movements are thus able to extend the meaning 

of food, to which the cause is bigger than the plate, may it be ideas of creativity, ethics, localism, 

seasonality environmentalism, or cultural preservation. One firmly established practise that 

exemplifies this mechanism is the publishing of a manifesto. Through this practice, movements 

express their vision with the help of a familiar, institutionalized format. In this way, the manifesto 

is not only a way to engage in discourse, but also a declaration of intent and an attempt to define 

the movement’s collective identity by providing a format in which content may be 

communicated.  

Additionally, actively engaging with the media helps positioning the goals of the movement in a 

purposeful way and contributes to securing legitimacy (DiMaggio & Powell, 1983; Deephouse & 

Suchman, 2008; Pedersen & Strandgaard Pedersen, 2008). The ability to get noticed and heard 

has largely been dependent on factors such as charismatic leadership, ability to collaborate among 

actors, and participants’ reputation and status in the field. Carlo Petri, Ferran Adrià, and Claus 

Mayer, are all examples of charismatic leaders who has actively engaged with their environment in 

order to promote and control their vision.  

Finally, the role of culinary guides has been fundamental in promoting the various movements. 

Just as the Guide Michelin supported the diffusion of Classic Cuisine, Le Nouvau Guide (Gault 

Millau) helped Nouvelle Cuisine. Unlike the French guides that were produced and printed by 

third-parties, the guide Osterie & Locande D’Italia is produced by the Slow Food movement 

itself and aims to support restaurants, small hotels and agritourism farms of Italy’s various 

regions (Slow Food, 2007). Despite of the Guide Michelin’s continuous and undisputed role in 

creating global quality standards, the more recent listing St. Pellegrino World’s 50 Best 

Restaurants is now rivalling in terms of influence. The ranking list is considered to have a more 

dynamic and contemporary image, and has been dominated by the frontrunners of Molecular 

Cuisine and New Nordic Cuisine, namely elBulli and Noma. Throughout the history of culinary 

movements the importance of guides in legitimizing movements is noteworthy. With the help of 

guides and rankings, novel culinary concepts achieve legitimacy through mechanisms of 

categorization, labelling, and recognition (Rao et al. 2005; Strang & Meyer, 1993). 
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6.7 NETWORKING 

Because movements depend on support and acknowledgement from their surrounding 

environment it is crucial for its members to engage with other actors, inside as well as outside the 

field (Lampel & Meyer, 2008). By arranging and/or participating at field-configuring events, such 

as symposiums, festivals and biennales, actors may secure field-inclusion, influence and 

legitimacy. By organizing symposiums and other field-configuring events, such as Madrid Fusion 

or MAD, leading members of the movements have established arenas for networking and 

collaboration. This process is a way in which the movement’s actors may be able to consolidate 

and create positive momentum. 

The Grand Gelinaz! Shuffle is another example of a networking event hosted by the Gelinaz: An 

international collective of chefs. In the event, 37 leading chefs from across the globe are invited 

to swap kitchens for a night (The Grand Gelinaz! Shuffle, 2015). For the involved chefs, like 

René Redzepi, Alain Ducasse, Massimo Bottura and Mehmet Gürs, this practice demonstrates 

status, recognition and field-inclusion. Participation may further increase chefs’ legitimacy in the 

global field as they partake in culinary exchange of ideas. In this way, participating in global 

events becomes a medium for diffusion of ideas, as chefs bring their culinary concepts to new 

kitchens.  

6.8 DIMENSIONS OF CULINARY MOVEMENTS 

The table below contains an overview of the dimensions and characteristic previously discussed 
in the chapter.  

Culinary Movements: Dimensions: 

Classic 
Cuisine 

Nouvelle 
Cuisine 

Slow Food Molecular 
Cuisine 

New Nordic 
Cuisine 

What: Creating a 
new national 
cuisine based 
on regional 
traditions 
and identities 

Strong 
emphasis on 
creative 
freedom and 
the autonomy 
of the chef 

Strong emphasis 
on preservation 
of regional 
identities and 
traditions 

Strong emphasis 
on creative 
freedom and 
investigation 
Moderate 
emphasis on 
regional identities 
and traditions 

Strong emphasis on 
preservation of 
regional identities 
and traditions 
Moderate emphasis 
creative freedom 
and the autonomy of 
the chef 

Motivation: 

How: 
 

Limiting 
creative 
freedom 
Formation of 
strict culinary 
rules and 
standards 

Deconstructio
n of Classical 
Cuisine 

Creating ethical 
consumption 
patterns 
 

Developing new 
techniques 

Creating ethical 
consumption 
patterns 
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What: 
 

Introducing 
new culinary 
standards 

Creating 
signature 
dishes 
 
 

Non-applicable Strong emphasis 
on deconstruction 
Minor level of 
recreation and 
rediscovery 

Strong emphasis on 
recreation and 
rediscovery 
Minor level of 
deconstruction 

Culinary 
innovation:  

How: 
 

Creating 
institutions 
and discourse 

Breaking 
established 
culinary rules. 

Non-applicable Purification of 
culinary concepts 
and elements of 
surprise 
Workshop 

Workshop 
Anthropological 
excursions 

Definition A new 
national 
cuisine based 
on regional 
traditions  

Reaction 
against the 
rigidness of 
Classical 
Cuisine 

Reaction against 
fast life/fast 
food 

A set of 
techniques  

A region  

Manifesto Non-
applicable 

Created by 
external actors 

Internally 
created since 
initiation 

Internally created 
after recognition 

Internally created 
since initiation 

Forms of 
identity 
expression 

Empty label  Applied 
subsequently 

Empty label 
provided by 
external actors 
Active use of 
empty label 

Active use of 
self-defined 
empty label 

Avoiding labelling  
 

Active use of self-
defined empty label 

Leadership 
& structure 

Leader-
centric 
structure 

Charismatic 
leadership 
Leader-centric 
structure 

Charismatic 
leadership 
Grassroots-
driven 
Strong, global 
institutions 

Charismatic 
leadership 
Leader-centric 
structure 

Charismatic 
leadership 
Leader-centric 
structure 

Democratiz
ation 

Creating a 
cuisine of the 
people 
 
Restaurants 

Partial 
democratizatio
n of 
ingredients 

Through 
grassroots 
structure 

Democratization 
of ingredients 

Democratization of 
ingredients 
Through open 
participation 
 
Transferring ideas to 
new locations 

Organization 

Network & 
Collaboratio
n 

  Establishing 
field-configuring 
events:  
Terra Madre, 
Slow Cheese, 
Slow Fish, etc.  

Participation in 
field-configuring 
events 

Establishing field-
configuring events: 
MAD 
Participation in 
field-configuring 
events 
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7. CASE DESCRIPTION – NEW ANATOLIAN CUISINE 
The local and the global culinary fields are not separate environments, but in constant flux and 

conversation. Although it is empirically impossible to separate the global and the local field, it can 

be analytically helpful to distinguish between these, as it might provide a clearer sense of which 

mechanisms and processes that are at play when and where. Whereas the global field of 

gastronomy certainly influence local practices, the local environment exercise certain possibilities 

and restrictions, which are only applicable in the local context, such as local eating habits or 

political conditions. The following section will therefore review the Turkish culinary field, in 

order to provide the reader with a clear overview of the local culinary field and the preconditions 

that has enabled the movement to emerge.  

7.1 LOCAL PRECONDITIONS 

Several preconditions contributed to the development of New Anatolian Cuisine. A key factor 

has been the recent economic developments of the Turkish economy. Under the stern governing 

of the Justice and Development Party (AKP), the rapidly growing economy during the past 

decade has granted Turkey the nickname ‘the New Tiger’ (CNBC, 2012). As a consequence of 

the economic growth, the republic has managed to attract large foreign investments from both 

Western and Middle Eastern countries (Forbes, 2014). Although the political unrest and mass 

demonstrations during the summer of 2013 may have slowed the economy down, the signs of 

globalizations and development are ever so present. Central Istanbul neighbourhoods continue to 

gentrify as new coffee shops, restaurants and boutique hotels are established at a bustling rate. 

This development has further caused a reaction, which has helped set the precondition of the 

New Anatolian movement. Turkey is a nation with old, proud and extensive cooking traditions, 

and as globalizing forces of homogenization increasingly influences the countries eating habits 

and culture, there has been a growing concern that traditional culinary traditions are neglected 

and forgotten. 

Modern restaurant culture is a quite recent phenomenon in Turkey. It was not until the 1990s, 

that eating out became one of the major attractions of Istanbul life (Karaosmaoglu, 2009). 

Traditionally, Turkish restaurants were limited to esnaf lokantas, fish restaurants and kebab places. 

Unlike fine-dining restaurants, traditional esnaf lokantas are casual and inexpensive. Rather than 

chefs, these places are run by master-to-apprentice or father-to-son traditions. These 

establishments originally existed to serve the workers who were unable to go home for lunch, 

where the dishes served are represented a substitute of a home cooked meal. Fish and kebab 
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restaurants has also developed due to practical demands, as they require large cooking facilities 

and equipment, which would be difficult to install at home.  

The effects of a growing economy during the 1990s led to a rapidly expanding middle class. 

These demographic changes have enabled a larger number of people to engage in global 

consumption patterns, including travel and leisure activities. Increased exposure to global 

consumption habits has consequently altered consumer tastes and preferences. Additionally, as 

the number of workingwomen, single inhabitants and small families has increased, dining out has 

become an important component of urban living (ibid. 2009). Exposure to international cultures 

has contributed to opening up the international restaurant scene of Istanbul, which now offers a 

global variation of cuisines.  

The booming tourist industry is yet another important factor for the preconditions of the New 

Anatolian Cuisine. The Turkish tourism industry has seen a tremendous growth the past couple 

of decades and it is estimated that Istanbul will pass surpass Paris to become the second most 

visited city in Europe by 2016 (Today’s Zaman, 2014). What used to be a seasonal tourist 

industry is now a continuous cycle. This has created new demands for the restaurant industry, 

both in quality and taste. As the flood of foreign visitors arrives with curiosity and interest in 

trying the local cuisine, this has been a critical factor in creating a demand and the opportunity 

for developing a locally centred cuisine.  

The newfound interest in food is reflected in the proliferation in both national and international 

cooking shows and heightened status of the chef profession. What were few years ago considered 

to be a profession unsuitable for the middle or upper classes is now regarded as a glamorous, 

cool and creative career path. “The rise of the profession of chefs in Turkey paves the way to a 

new progressive turn in the culinary field. Chefs act as both destabilizing forces and agents of 

standardization as they work on the transformation and revision of dishes to create a modern 

regional cuisine” (Karaosmanoğlu, 2007: 429). This development constitutes an indispensible 

precondition of the New Anatolian Cuisine.  

The culinary educational institutions support the further recruitment of young new chefs. 

Generally, Turkish culinary educational practice may be divided into three categories. The 

traditional practice is the old Mengen school, which consists of a long history of culinary 

apprenticeship, dating back to the late Ottoman period when palace cooks were usually chosen 

from Mengen (ibid, 2007). The Mengen tradition is based on an ancient master-apprentice 

tradition, and graduates are classified as cooks, rather than chefs. The second educational category is 
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culinary, gastronomic or hospitality degrees offered by large public institutions. These programs 

are theoretically focused and last between three or four years. The recently established cooking 

schools in Istanbul characterize the third and final educational category, which has brought vital 

institutional support to the emerging movement. These schools are mainly newly private 

institutions that offer shorter professional programs, which emphasize practical training 

application. At the forefront of this educational system is MSA, Mutfak Sanatlari Akademisi 

(Culinary Arts Academy), which since 2004 has been offering aspiring young chefs a wide variety 

of culinary programs and courses (MSA, 2015). The school is a part of the global City & Guilds 

educational network regularly invites both national and international recognized chefs to lecture 

or give master classes for their students. Whereas the luxury hotel industry previously relied on 

‘importing’ highly skilled personnel for their restaurants, this trend is now changing, much due to 

the professional training provided by educational institutions such as MSA and Istanbul Culinary 

Institute.  

7.2 TURKISH AND OTTOMAN CUISINE 

Turkey occupies the Anatolian peninsula in south-western Asia and the Balkan region of south-

eastern Europe. It is among the larger countries of the Middle East, both in terms of territory 

and population, and stands as a bridge between two continents. As a result, Turkey has a very 

diverse culture that displays basic characteristics of the Turkic, Ottoman, Western as well as 

Islamic cultures and traditions. This cultural structure has a strong influence on Turkish cuisine, 

which is a combination of Turkic, Ottoman, Arabic, Greek and Persian cuisines (Kilic, 2009). 

The wide variety of ethnic influences and multi-layered historic past, make Turkish cuisine a 

contested problematic term, in terms of ownership and identity of the cuisine’s building blocks 

and traditions. Turkey’s geographic position is illustrated in the image below.  
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Source: https://worldsbestdives.com/wp-content/uploads/2014/05/Turkey_Political.png 

The newfound interest in Turkish culinary past manifested itself in the development of several 

local movements. A renewed focus on Ottoman food history and culture started in the 1980s and 

since the 1990s, Turkey has started to develop an extensive interest in its Ottoman past. The 

revival of Ottoman cuisine is visible in the culinary scene of Istanbul, where now many Ottoman 

restaurants can be found, many of which may be categorized high-end establishments. While 

some of these restaurant present traditional Turkish cuisine with a decor comprised of 

stereotypical Ottoman symbolism, others have developed a more sophisticated understanding of 

the Ottoman cuisine by bringing to light ancient unknown recipes from the archives of the 

Ottoman palace (Karaosmanoğlu, 2009). Since 2000, Ottoman cuisine has gained recognition as 

the ancestor of contemporary Turkish cuisine (Karaosmanoğlu, 2007, 2009). This wave is 

however now getting serious competition from New Anatolian Cuisine, as the latter movement 

increasingly is gaining legitimacy within and outside of Turkish borders.  

Despite of Turkey’s deeply rooted culinary culture and pride, there has been a general lack of 

documentation of its past. Most studies of Turkish cuisine has been focused on elite cuisines, 

which developed in the Ottoman palaces or in elite Istanbul circles over the centuries, while the 
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cuisine of the common people, as well as the culinary practices in different religious and ethnic 

communities, has been largely neglected (Claflin & Scholliers, 2012).  

7.3 ANALYSIS OF NEW ANATOLIAN CUISINE  

The following discussion aims to review the process of developing New Anatolian Cuisine as an 

identity movement and culinary innovation. Apart from the introductory paragraph the next 

section is structured similar to Chapter 6, and so the movement will be analysed and discussed in 

terms of purpose and boundaries, label, leadership and structure, innovation, democratization, control and 

diffusion, as well as networking and collaboration. The purpose of applying a similar structure of the 

preceding chapter is to make the comparison of New Anatolian Cuisine and other culinary 

movements more comprehensible.  

7.3.1 INTRODUCTION 

The story of New Anatolian Cuisine begins with Mehmet Gürs, Istanbul’s perhaps most 

recognizable chef. As the son of Turkish architect and a Finnish-Swedish sculptress, Gürs has 

had his share of cultural experience. Born in Finland, raised in Sweden, and educated in the 

Turkey and the US, he travelled to Istanbul to open his first restaurant in 1996. Since then he has 

earned the reputation of being “Turkey’s answer to Noma’s René Redzepi” (Norwegian, 2013; 

Cheshes, 2013) and is credited by many to be the one to have kicked off the contemporary 

restaurant scene in Istanbul (The Grand Gelinaz!, 2015). Despite of the media’s propensity to 

portray Gürs as the ‘Redzepi of Turkey’, his entrepreneurial and commercial accomplishments 

make it just as reasonable to compare him to Claus Meyer. This observation differs from 

previous studies of creative-commercial endeavours, where creative and entrepreneurial qualities 

held by two different people and roles (Alvarez, Svejenova & Vives, 2007). Though Gürs credits 

his success to a fruitful teamwork with his wife, it is still noteworthy how he appears to 

contribute with both creative and managerial qualities and skills. In addition to having had his 

own TV-series for three seasons, Gürs runs the gastronomic empire Istanbul Food and Beverage 

Group (Istanbul Yiyecek Icecek Grubu), which includes a wide variety of culinary operations 

such as the nine branch American-style café numnum, the coffee shop chain Kronotop and his New 

Anatolian Kitchen flagship restaurant Mikla (Norwegian, 2013). Located at the top of the 

luxurious Marmara Pera Hotel in the central Beyoglu district, the restaurant has been operating 

since 2005. Mikla is commonly accepted as one of Istanbul’s best restaurants and is the only 

Turkish establishment to be listed on the St. Pellegrino 50 Best list, currently ranking as number 

96 (The World’s 50 Best Restaurants, 2015).  



 55 

Since 2009, Gürs has employed a full-time anthropologist, the man who was also the first Turk to 

study at the University of Gastronomic Sciences. While on the road to explore the Anatolian 

countryside, covering areas from Iran to Bulgaria, Tangör Tan has gotten around to taste and try 

more than 5000 different products and methods, all which as been carefully documented and 

brought back to the Mikla Lab for further exploration and innovation: “We started researching, 

and researching, and researching, and then… the stuff that we got back, we really didn’t know 

what to do with it in the beginning. But slowly, slowly, we started incorporating it” (Gürs; extract 

form interview). In 2012, Gürs finally launched the New Anatolian Kitchen manifesto, a ten-

point document that starts with the following solicitation: “Dare to look at the traditional habits, 

products and techniques with a new and fresh perspective” (Food & Travel Magazine, 2015; See 

Appendix I for New Anatolian Kitchen Manifesto, pp. 93-94). At Mikla the commandments of 

manifesto continue to serve as the guiding principles of the continued development of the 

culinary movement.  

Despite of Gürs’ pioneering role in the movement, its development has been and still is 

dependent on the support and contributions of other culinary figures in Istanbul. Chefs like 

Didem Şenol, Maksut Aşkar, Şemsa Denizsel, Civan Er, Kemal Demirasal and Semi Hakim are 

just a few of the actors who, each through their individual interpretations of the concept, adds to 

the development of a new understanding of what contemporary regional food is or can be. One 

highly influential chef is Şenol, who has based both her restaurants, Gram and Lokanta Maya, on 

the locavore concept, which stresses the connection between the food, the land and the seasons 

(Culinary Backstreets, 2012). Similarly, Aşkar emphasizes the importance of localness and 

supports small-scale producers by placing Slow Food Presidia items (see p. 39 for a recapture) - 

quality products at risk of extinction – on the menu of his restaurant Neolokal. “We work with 

Slow Food’s Istanbul team, a very collaborative team. We support each other. And they support 

us and what we do, because we have the same vision, at the end of the day” (Aşkar; extract from 

interview). 

Away from the white tablecloths, a group of young players has developed what appears to be 

more of a grassroots-approach, in their work with the non-profit organization Gastronomika. 

Co-led by chef Semi Hakim along with his fellow team of designers, historians and chefs, the 

group is working to re-identify and redesign the Anatolian kitchen, by giving lectures and 

seminars, creating an online Wiki-like platform for knowledge-creation and -sharing, arranging 

food tastings, or designing tools that enable traditional techniques to be utilized in small, urban 

settings (Gastronomika, 2015). The latter concept is called Hacking Modern Kitchen and is an 
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ongoing program for designing and prototyping different design practices for modern people, 

urban inhabitants, to make use of the Anatolian culinary heritage (Zester Daily, 2014).   

While the various chefs have different takes and understandings of how the movement should 

unfold and develop, there are several characteristics of similarity to be observed among the 

actors. These features are what defines the collective identity of the movement and will be 

analysed and discussed in the following paragraphs.   

7.3.2 PURPOSE AND BOUNDARIES 

The collective identity is defined by the movement’s purpose and boundaries. It is created at an 

inter-organizational level by a group of actors that are organized around a shared purpose and 

related goal (Cornelissen et al. 2007). The majority of the associated members of the New 

Anatolian Cuisine movement share a perception of unity grounded in both the concrete and 

imagined shared attributes and experiences among those included in the group (Snow, 2001).  

The culinary identity and boundaries of the movement are defined by region, which is the area of 

Anatolia. The geographical area of Anatolia – also called Asia Minor – is the peninsula of land 

that today constitutes the majority of the Asian portion of Turkey (Encyclopedia Britannica, 

2015).  

 

Map of Anatolia. Source: https://upload.wikimedia.org/wikipedia/commons/a/aa/AnatolieLimits.jpg 

For most of the actors, the region of Anatolia is understood in a more symbolic way; 

encapsulating the culinary tradition of the various empires, ethnic groups and civilizations that 

has occupied the area throughout history. The identity linked to the geographical boundary of the 

movement thus functions as a source in which chefs may gather inspiration for innovation and 

uniqueness.  



 57 

The backbone of the collective identity is the mutual agreement on the importance of the 

protection of local heritage and cuisine. This notion is expressed through various narratives, in 

order to justify the movement’s purpose and practice (Wry et al. 2011):  

“All the small farmers, they’ve stopped farming. And what they’ve farmed is no longer 
available. So you have these entire… grains, or food items, or eating habits that 
completely wiped out. So we started researching this, and it’s like ‘Damn, there’s got to be 
a way!’ I cannot tell people to hold on to their own habits or their old traditions. But 
maybe, if we take that, bring it in to the city and reuse or rethink that product, or that 
habit, or that tradition. Then we can get back into action. Maybe then, if we get back into 
action, then we start buying it, and if we start buying it, then the farmer will actually start 
making money and won’t have to leave the village to go to try and find work in the town. 
So it had a… a very… this social thought behind it as well” (Extract from interview). 

While referring to developments in Peru and Scandinavia, chefs sees this not only as a local, but a 

globally spanning trend: “Something that I believe a lot of us have in common is the need to use 

better products, to use less industrialized products, to use food that’s from around the region. 

Cook your food based on what you have around you, both culturally as well as ingredient wise” 

(Extract from interview). For chefs in Istanbul, this translates into an increased emphasis on the 

role of the local, small-scale farmers. If there is no farmer, there is no food, and without food, 

there is no future. Because general societal interest in agriculture has begun to rapidly dwindle, 

there is a risk of both cultural and natural loss (Biodiversity International, 2015). For chefs 

struggling to find quality ingredients, this means that supporting the farmers is the key to secure 

quality products and biodiversity. “It is crazy how many different things are there traditionally. 

And if we don’t use them, if we only use the potato, the tomato, the whatever… a couple of 

different things which we all use. Then there’s no need for anyone to produce these” (Extract 

from interview). Outside of the restaurant venue, Gürs is currently working on an interactive 

map, which will include all the research that has been conducted over the last years. The map will 

present the unique products and techniques of the various regions by using photos and film, in 

addition to providing information about the producers and farmers. In this way Gürs aims to 

create a system that removes the distance between the producer and consumer, and in that way 

create interest and awareness of movement’s rationale.  

Highlighting the importance of small-scale farmers and the need to use local products are aims 

similar to those found in previous movements, such as Slow Food and New Nordic Cuisine, 

which also emphasize close contact with nature and ethical thinking (Messeni Petruzzelli & 

Savino, 2012).  In the same manner as New Anatolian Cuisine, these movements has 

incorporated ideas of ecology, nature and farming as the underlying purpose in the form of 

rationalizing accounts to gain legitimacy. By defining the movement’s purpose in a way that is in 
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line with other culinary movements the actors help to make the collective identity 

comprehensible while positioning it with the inter-institutional system of movement in the global 

field (Wry et al. 2011; Nigam & Ocasio, 2010; Suddaby & Greenwood, 2005). 

In addition to the protection of biodiversity, the movement’s purpose is articulated as a cultural 

preservation project, in which goal is to protect the character and identity of the region. Gürs 

believes that an area and its inhabitants’ identity is a direct reflection of its culinary culture and 

traditions and states that only “by properly identifying a food culture and the kitchen, we may 

identify the area and its people (…) Weakening of traditional agriculture will not only cause a 

socioeconomic disaster, it will also will cause the loss of the age old identities” (IYIG, 2015). 

Within the local field, propagators of the movement consider a redefinition of local cuisine as 

necessary in order to for it to stay relevant for young, modern Turkish citizens. “The main 

problem is that it’s not transferred to the generation ours perfectly. (…) We are in the age of 

marketing, Anatolia lacks marketing,” explains one of Gastronomika’s leading members, while 

pointing to the illustrative example of how most Turkish youngsters now prefer cheesecake over 

traditional local desserts. Out of Turkey’s 77 million inhabitants, approximately half of its 

population is less than 30 years old, and the loss of interest in Turkish culinary traditions is thus 

regarded as large potential threat to the preservation of culinary culture (ISPAT, 2015).  “This is a 

society, this is a time of ‘it has to bee cool’ it has to be reachable, approachable. It has to be 

funky, fun… and if it’s not, then it’s just going to be a couple of old farts eating it” another 

informant explains, correspondingly. Threatened by rapid modernization and changes in lifestyle, 

the growing urban population is loosing touch with the cultural heritage of the region.  

“When my father was in primary school, it was eight hundred thousand living here. And 
now it’s 17 million. (…) You have a huge increase in population. And this switch in 
population and of lifestyle, is actually changing the whole eating and drinking habits of 
the population, without them realizing it” (Extract form interview). 

As ways of living change, traditions need to adapt accordingly. To solve this, Gürs calls for 

innovation of tradition as one of the solutions to the deteriorating trend, to avoid what he dubs as 

“museum food”. Chefs see conventional Turkish cuisine as excessively bound by tradition and 

they struggle and aim to break those barriers that limit innovation. Only by breaching boundaries 

and development though innovation, they believe preservation of the cuisine to be possible.  

7.3.3 CULINARY INNOVATION 

Culinary innovation is a way for chefs to enhance their reputation in the field, and thus improve 

legitimacy (Johnson et al. 2005; Svejenova et al. 2010). Members of the movement develop 

culinary innovation through rediscovery and recreation of traditional elements from across the region. 
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The components used in this process ranges from unknown or neglected products, to reutilizing 

forgotten techniques. During the practice of re-visualizing culinary traditions chefs are not 

restricted to regional cooking methods, but frequently integrate contemporary culinary 

techniques as they work to reconceptualise the Anatolian kitchen. Akin to the New Nordic 

approach, novel dishes are thus characterized by blending past and present, tradition and 

modernity (Messeni Petruzzelli & Savino, 2012). For Gürs, this means daring “to look at the 

traditions or the habits with a new, fresh perspective” (New Anatolian Kitchen Manifesto) and 

demonstrates this by making ice cream based on a type of grain (İhsangazi Siyez Bulghur) that 

dates back 9500 years in history (Miller Magazine, 2015). For another chef, it entails combining 

components of “childhood memories” onto a plate and in this way creating something new. 

Despite of the variations in wording and descriptions, the movement’s actors use elements of 

regional culinary traditions as the foundation of innovation. The common sentiment to the 

various approaches is how the use of old components positively influences the process of 

developing successful culinary innovations, when they are culturally close to the inventor and 

under-exploited in the field (Messeni Petruzzelli & Savino, 2012).  

While the lack of resources and knowledge about the Anatolian cuisine may be a challenge, it can 

equally be considered an opportunity. A commonality between most chefs is their level of 

engagement in anthropological excursions. For several of the chefs, the decision on where to go has 

been influenced by Nilhan Aras, an influential culinary writer and one of the few current 

individuals with in-depth knowledge about Anatolian gastronomic culture. Based on her advice 

and experience, chefs travel to find inspiration and new material to create innovating dishes. Just 

like their Nordic forerunners the main purpose of these explorations was to find gastronomic 

inspiration to reinvent Anatolian kitchen (ibid. 2012). These expeditions function as a process for 

gathering knowledge and inspiration. The various experiences and findings from the excursions 

thus become the basis of culinary innovation.  

In the case of Gürs’ operations, findings are carefully documented, sampled, and brought back to 

the Mikla Lab for further experimentation and development, where a team collaborates to 

innovate new culinary concepts and dishes.  

“Don’t be afraid of science! You notice, that I talk a lot about tradition, about embracing 
traditions. But this does not mean that I’m a traditionalist, by any way, shape or form. I 
mean, use science like there is no tomorrow! Understand every single step of the way. 
Know what happens when you cook. Know what happens when you brew a cop of 
coffee. I want to know – chemically and physically – what happens in a cup of coffee. 
And I want the guys that I work with to know. Yes, we make a traditional recipe of 
vinegar for example, to know, to make sure we know how the whole fermentation 
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process works. But we’re not going to use traditional vinegar. Then we’ll take that and 
make something completely crazy with it. Or something completely new with it. But first 
we need to know how it works. Scientifically, how does this thing works. If we don’t, 
then we cannot look ahead (Gürs; extract from interview). 

This form of systematic innovation is similar to those practices initiated by Adrià of the 

Molecular movement and partially followed by Redzepi of the New Nordic movement. Thus, the 

process of culinary innovation within the New Anatolian movements also relies on deconstruction, 

as scientific tools and principles are employed to remove boundaries, reconseptualize and 

increase the element of surprise (Opazo, 2007). Gürs’ team is comprised of two generations of 

chefs, in order to create the perfect equilibrium between experience and curiosity. Meetings are 

held every Thursday, where evaluations of previous results and upcoming plans are discussed. 

The goal is to always keep pushing the boundaries of innovation and “never getting comfortable” 

(Gürs; extract from interview).  

   

Image 1. Gürs (left) together with his young kitchen research assistant in the Mikla Lab. 
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Image 2. Mehmet Gürs in the Mikla Lab 

 

Image 3. Meeting room where Mikla Lab Meeting is held every Thursday. 
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7.3.4 CHOOSING AND USING A LABEL 

The movement’s name holds a strong symbolic power in terms of the collective identity and 

functions an interactive and shared definition, in which the social actors recognize themselves as 

being a part of the collectivity (Melluci, 1989). The label ‘New Anatolian Cuisine’ was first coined 

in 2011 by the Italian food writer Gabriele Zanatta following a presentation held by Gürs at the 

international cooking convention Identità Golose in Milan (Slow Food, 2015). The following 

year, preceded by several years of research and investigation of the region’s culinary heritage, 

Gürs launched his concept of a New Anatolian Kitchen. Although this label is generally used 

interchangeably with New Anatolian Cuisine, there is one noteworthy distinction; New Anatolian 

Kitchen is a trademark, which is currently owned by Gürs. This feature will be further discussed 

later on in the study.  

The basis for the collective support and the decision to get together behind a particular common 

label may be attributed to several reasons. Locally, the term Anatolia has received an increasing 

amount of positive attention in recent years. Having once been equivalent to ‘backwardness’ and 

crudity, the interest and curiosity of Western tourists has contributed in bringing the term back in 

vogue.   

“In big cities it was unusual for a person, for an educated person, to call himself 
Anatolian, or to talk about Anatolia, or to represent himself or herself as Anatolian… 
Dishes, Anatolian culture or whatever… but nowadays its very popular and people are 
very eager to talk about Anatolia. Being Anatolian or using Anatolian things – these are 
very popular things these days. It wasn’t like this 20 years ago. It’s not only this. The 
dresses, the music, everything local is getting popularized with the help of tourism.” 
(Extract from interview)  

As the term has become more attractive, it also nicely correlates the movement’s purpose and 

emphasis on localism, and which upholds values of farming, naturalness, and tradition. Further, 

the label is conceived as an open and inclusive term, as it refrains from concepts of nationality or 

religion.  

“I don’t like the word Turkish cooking, because it’s brings too much ethnicity in it. It 
brings too much connotations to the Ottoman Turks to it. Where I could care less. (…) 
When I look at Anatolian cooking, I don’t only look at the Ottoman cooking, that’s only 
one little part in history. 800 years is nothing, in human history. It’s nothing!” (Extract 
from interview) 

By using the notion of Anatolia, the movement may include culinary tradition from thousands of 

years of civilization, while ignoring artificial borders and ethnicity: “When we say Anatolia, we 

don’t just think about Turkey. We think Balkans, Middle East, North Africa… even Iran and way 

forward. We think of spice road and Silk Road. Because when we say Anatolia, we think about 

the whole influences throughout history” (Extract form interview). By avoiding labels that bear 
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strong connotations to difficult constructs such as nationality, religion or ethnicity, the 

movement is able to develop culinary innovations from traditions without touching upon 

controversial topics, which may bring negative associations to the movement. Through using an 

inclusive and accommodating term, chefs also increase their autonomy, as each individual actor 

may interpret the label as he or her may see fit. “That way we can be influenced and have all the 

freedom, without having any of the political weight on us” (Extract from interview.).  

Unlike ‘Turkish cuisine’, a term which is firmly institutionalized, the Anatolian label has remained 

relatively unfamiliar in the global culinary field. Several of the movement’s chefs believe that that 

perceptions of Turkish cuisine is often misconceived and that the global brand is suffering from 

stereotyping: 

“We became a kebab nation, all around the world, but it’s not us... What was missing is 
our home cooking. So basically Turkish cuisine… Actually, I wouldn’t like to call it 
Turkish cuisine. Let’s say, our local cuisine, is all about home cooking and pot cooking 
(…) So our whole idea was to design our menus according to our traditions and revamp 
them and recreate, rebuild it, and put it in front of our local clientele, because it’s their 
childhood memories. The tastes are their childhood memories. And also it’s the perfect 
way to show foreigners what we are about. We are not a kebab nation. We are New 
Anatolian Cuisine. Basically this is how we step by step build up our culinary scene” 
(Extract from interview).  

By renaming and rebranding the cuisine, chefs thus hope to change perceptions and achieve 

recognition by and a presenting what they believe to be an authentic, representative, local cuisine. 

Using the label of New Anatolian Cuisine is also a way for chefs to avoid the stereotyping and 

global misconceptions that currently are attached to the culinary identity of Turkey.  

“You don’t have the mental border about it. You might have a preconception. You 
might have a prejudgment about Turkish food. But when I completely rip it away form 
the ‘Turkish food’ notion... That’s also the purpose, why I used the word New Anatolian 
Cooking. Because you don’t know what – and when I say you I mean most people – they 
don’t know what it means. So you’re open-minded to it. It something from there… It 
comes from the countryside… it’s this, ok… a couple of peasants doing something, but 
hey, isn’t all new food about ingredients you get from the peasants? That’s what it is in 
Scandinavia. That’s what it is in South America. That’s what it is somewhere else. It’s 
all… in essence; natural food that comes from somewhere – natural food means 
countryside, right? – And there is some crazy chef doing something with it. So you’re 
actually quite open-minded. Just using the proper wording brings people to being open-
minded about a new movement. And that was, it was very purposefully done… I was 
very… if I would say New Turkish, it would involve Erdoğan, it would involve religion, it 
would involve freedom of speech… or non-existence of freedom of speech. It would 



 64 

involve the heavy load… I don’t want to carry Erdoğan in my backpack.” (Extract from 
interview). 

The previous passage reveals several insights about the construction the movement’s label. While 

the Anatolian label holds some attached local meanings, it remains largely vacant in the global 

field. By intentionally selecting an empty label (Byrkjeflot et al. 2013), existing ideas about Turkey 

or Turkish cuisine become inapplicable, and thus the movement has an opportunity to create a 

new culinary identity in the global field. As Turkish culinary culture remains firmly bound to 

traditions, choosing an empty label may be viewed as a strategic attempt to avoid critique while 

innovating established practices. In this way, the label functions as a symbolic resource, which 

helps the movement to distinguish itself from other local culinary traditions such as Ottoman or 

Turkish cuisine (Snow, 2001).  

Additionally, the label makes it possible for the movement to position itself in relation to other 

successful movements. By using the term ‘New’ an implicit referral is made toward movements 

such as Nouvelle Cuisine and New Nordic Cuisine. By employing a label, which bears similarities 

to other successful movements, New Anatolian Cuisine manages to identify itself in the same 

category as these. Moreover, the geographical reference adds to the association between New 

Nordic Cuisine and New Anatolian Cuisine. This helps the movement to project an image of 

being a coherent category with a meaningful label and identity (Wry et al. 2011). This mechanism 

illustrates how labels may be used as a tool to signal identity and alignment with a particular 

institutional field (Glynn & Abzug, 1998, 2002) and because identity isomorphism legitimates, 

names that bear a resemblance to in-field actors tend to be more comprehensible. 

7.3.5 CONTESTATION  

Although the term has caught the media’s attention and liking, some of the actors considered to 

be a part of the movement are reluctant to subscribe to the label: “New Anatolian, New Turkish 

or New whatever… I don’t believe in those terminologies, but you know, doing something new 

and exciting is really nice,” says one informant.  Another informant, also avoids using the label, as 

he sees it diverting from his personal identity: 

“I might be Anatolian, but I don’t see myself as Anatolian, because I was born and grew 
up in Istanbul. I never lived in a village… I don’t know… I kind of see how they survived 
in life – I’m talking about people in the east especially, not in the west – but the more 
poor kind of places. I’m not a part of that. I’m not being snobby saying that, I’ve just 
observed them, from television before, from newspapers, their relatives were settled in 
Istanbul. That’s why I can’t call myself Anatolian, and I cannot call our cuisine New 
Anatolian Cuisine or Modern Anatolian Cuisine. What is old, what is new?” (Extract from 
interview). 
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The previous statements demonstrate a certain level of controversy within the movement, as 

some actors partially refrain from the movement’s collective identity, despite of being included in 

the group by other field players.  This acknowledgement suggests a lack of unity on the collective 

identity’s defining story, which is a necessary step in the process towards legitimizing the 

movement. This is especially important during the early stages of collective identity, as external 

ambiguity and confusion towards the purpose of the group can easily arise (Rao, 1994; Wry et al. 

2011). The movement is more likely to be perceived as legitimate by external audiences when 

members communicate and repeat stories that consistently and coherently define its core 

purpose. If stories are perceived as inconsistent or conflicting, the process of legitimisation is 

likely be hindered (Snow & McAdam, 2000). This may be caused by a lack of identity 

correspondence, which the last quote clearly illustrates as the informant express a missing 

alignment between the collective identity and the chef’s personal identity.  

7.3.6 LEADERSHIP AND STRUCTURE 

Gürs’ enthusiasm and pioneering efforts to modernize the regional cuisine have positioned him 

as the unofficial leader of the movement. His leading role is reflected in his frequent appearances 

in the media, where he figures as New Anatolian Cuisine’s crusader, while answering questions 

about the movement’s purpose and intentions. In his manifesto Gürs stresses: “This whole New 

Anatolian Kitchen, it’s a way of thinking. It’s not how the plates need to look. It can be done on 

a white tablecloth on a white plate in a super contemporary way or it can be with an old wooden 

bowl. It’s a way of approaching food, it’s a philosophy” (see Appendix I, pp. 93-94). This 

statement illustrates a high level of flexibility and inclusion in the structuring of the movement, 

and which grants chefs with the level of autonomy that is necessary in order to create incentive to 

develop the movement further. 

Although the movement’s actors share a mutual purpose and mission, there is one noteworthy 

observation related to structuring, which segments the movement into two main configurations. 

This position is comparable to previous culinary movements such as Nouvelle-, Molecular-, and 

New Nordic Cuisine, and is comprised of chefs working in high-end restaurants serving haute 

cuisine tasting-menus to a limited clientele. This category includes chefs like Aşkar, Şenol, Er and 

Demirasal, a group in which several are alumni from one of Gürs’ previous or present 

organizations. One of the main objectives for this group is to create novel gastronomic 

experiences, by using the restaurant as a showroom for innovation. Within this configuration, the 

chef is positioned at the top of the hierarchy and at creative centre of the enterprise (Messeni 

Petruzzelli & Savino, 2012).  
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While the first form of organization has been the dominant mode of organization within 

previous culinary movement, the second more recent, but equally important group includes the 

non-profit organization Gastronomika. The group operates independently of other local chefs 

and establishments, however with a parallel agenda. As with the Slow Food organization, this 

configuration is similar to a grassroots movement and is characterized by a flat, organic structure, 

run by volunteers and dependent on sponsorship funds. Because its events and tastings are free 

of charge, Gastronomika is capable of reaching a wider audience with its message (Darrow, 

2014). Moreover, the organization has through the construction of its Kara Tahta (Blackboard) – 

a co-created, bilingual, digital archive of Anatolian cuisine – managed to decentralize and 

democratize the movement, as anyone, anywhere, may contribute to its content. Through this 

practice the movement is able to engage with local audiences in a dialogue, as less powerful 

individuals are able to actively participate and influence the development of the movement. 

Because leader-centric movement are fragile due to the high-degrees of personification, 

Gastronomika’s efforts in democratizing the movement strengthens the foundation of the 

movement (Lampel, Lant & Shamsie, 2000).  

Whereas the manifesto stresses that the movement can be interpreted in numerous way, the 

inviting story, which expands the group and increases the autonomy of the actors, can influence 

the movement’s quest to gain legitimacy. Although the two main configurations share a common 

goal and purpose, each approach appeals to different audiences. This can potentially be an asset, 

as it creates a type of strength-in-numbers legitimacy, meaning that the movement appeal to 

more people and thus grows at a faster rate. A potential drawback to having two slightly different 

approaches is the potential of creating confusion as to what the movement entails. This may 

potentially damage the movement’s legitimacy (Wry et al. 2011).  

7.3.7 DEMOCRATIZATION 

As mentioned in the previous section, Gastronomika’s approach to organization contributes to 

increase the number of participants involved in the movement. This structure may influence 

practices related to steering and control to become more intricate. At the same time 

Gastronomika’s democratizing structure is a significant development towards strengthening the 

foundation of the movement, as people are likely to identify and take ownership of it. In addition 

to Gastronomika’s organizational structure, members across the movement propagate 

democratization by reconceiving the value of ingredients, similar to that of Molecular Cuisine: 

“Luxury does not mean that a tomato can’t be as luxurious as a lobster. There’s not 
difference. No difference what so ever. It’s just how you conceive it. Why is truffle more 
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luxurious than the perfect tomato? It’s absurd to say it the other way. It’s just ignorant 
bullshit for me. That’s why I don’t have any of it on the menu. I refuse to… I don’t have 
fois gras. I don’t have caviar. I don’t have any of it. Almost no luxury products.” (Extract 
from interview).  

Abstaining from using imported luxury produce is a way for chefs to maintain the movement’s 

goals and effort to protect regional culinary culture. Furthermore, basing the culinary innovations 

on ingredients of higher accessibility and lower price, makes it easier for external actors to 

replicate the New Anatolian Cuisine, and thus contributes to diffusion of the movement.  

7.3.8 CONTROL AND DIFFUSION 

As a way of controlling the development of the movement, several members publish various 

forms of written text, such as books, blogs, maps and research about the topic. By producing 

various forms of discourse actors are able to manage and take ownership of their innovations 

(Ferguson, 1998; Svejenova et al. 2007). Moreover, as members establish written formalizations 

of innovations, they become easier to reproduce by others and can thus be a fruitful way to 

expand the number of members and supporters (Opazo, 2013).  

Ideas or practices may be rapidly diffused through the process of theorization, a sense-making 

mechanism that positions and rationalizes concepts in a meaningful way (Strang & Meyer, 1993). 

An increasingly institutionalized practice in the field of culinary movements is the publishing of a 

manifesto, which contributes to establishing the guidelines, borders and rules of the movement. 

Just as several other culinary movements, the New Anatolian Cuisine is guided by a manifesto. 

This script was published by Gürs in 2012 and explains the rationale of the movement, including 

its goals (see Appendix I, pp. 93-94). The manifesto is a two-page document listed on Mikla’s 

website, that includes an introductory opening statement, seven solicitations, followed by nine 

paragraphs that elaborate on each point. In this way the manifesto function as a performance 

script and a tool that provides normative guidelines that influence action and institutional logics 

that rationalize action (Glynn, 2008). The opening statement, which stresses that “the movement 

has no boundaries; it is a way of perceiving food, it is a philosophy that can and should be 

interpreted in many ways” functions as growth story and an invitation to other actors, as the 

movement’s defining characteristics in ways of expression are kept to a minimum. By doing this, 

Gürs strategically contributes to the movement’s expansion, through creating inviting stories that 

resonates with a large number of chefs in the field (Lounsbury & Glynn, 2001). Moreover, the 

impact and recognition of the manifesto as one of the movement’s defining stories, is influenced 

by Gürs’ high-ranking position in the field. Prior professional achievements influence the ability 

to gain legitimacy, as success signals cultural acceptance and the ability to reach goals (Deephouse 
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& Suchman, 2008). This has also been the case in the development of other culinary movements, 

where high-status actors have had more latitude to be original due to prior recognition (Rao et al. 

2008). As a leading member of the movement, Gürs has access to dissemination channels, such 

as media and press, and is thus more easily influence the development of the movement, in 

shaping collective identity stories and boundaries (Lounsbury & Glynn, 2001). 

While Gürs use growth stories to encourage more actors to identify with the movement, he 

simultaneously employs a limiting measure to prevent unwanted actors to make use of the label. 

As previously mentioned the label ‘New Anatolian Kitchen’ is a personal trademark of Gürs, 

which is kept to protect the movement in its initiating phase:  

”People in this region are very keen entrepreneurs. They are very quick on picking up on 
something and selling it. They are really good tradesmen in that sense. A little bit too 
quick sometimes. So… and this is something that we all know, so I figured if I don’t get 
the trademark and if I don’t so-called protect it, then it will die even before I get it out 
there” (Gürs; Extract from interview). 

Although membership growth widen boundaries of the collective identity and thus creates a 

strength-in-number type of legitimacy, it may equally prevent it by making the collective identity 

boundaries less obvious, coherent, and comprehensible to both internal and external audiences 

(Rao, 1994; Weber & Glynn, 2006; Weick, 1995). This may occur when too many frivolous actors 

start claiming association to the movement. By keeping the label as a trademark and thus relying 

on regulative, coercive forces Gürs is able to influence which actors that may subscribe to the 

label or publicly identify with the movement.  

Gastronomika engage in discourse practice by teaming up with other institutions. Together with 

Istanbul’s leading culinary academy MSA, the team has been working on what they call a 

‘Curriculum’ (Müfredat) of the Anatolian cuisine, which partly constitutes the content of the 

public archive Karatahta.  

”We started with the rice, boiling pilaf, and we research for about six months the 
different techniques, and the grains, and the products of Anatolia. Then we passed it on 
to pickling, drying and canning. For about five months I think. And then the next course 
is about grinding and smoking. So the whole techniques will last until 2018, and after that 
we’re going to go over to the ingredients. For about minimum six months to ingredients, 
for example wheat… grain, olive, etc. So it’s an ongoing program. When I said program, 
we have about like… at this point, a lot of different topics, but the curriculum, is solely 
about techniques from the geography. Techniques of the cuisine. (Gastronomika; extract 
from interview). 
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The Curriculum is published in the digital archive, as well as presented at regular seminars held at 

Gastronomika’s ‘headquarters’ at the non-profit cultural institution SALT Beyoglu3, where the 

public is invited to come and learn about the Anatolian culinary heritage. In addition to 

collaborating with Gastronomika, MSA has recently published a culinary dictionary with the help 

of Nilhan Aras. By researching and producing written documents and texts, MSA play a crucial 

role in developing and stabilizing content, which are important processes of legitimization. 

Schools are institutions that are influential of what constitutes as legitimate field practices (Powel, 

2007). As the leading culinary school in Istanbul, MSA play such a role in disseminating practices. 

The school has also recently started offering courses on Eastern Mediterranean and Turkish 

Cuisine (MSA, 2015). However, these courses are only offered to international students as of 

now. Instead of focusing on regional culinary traditions, local students are mainly taught global 

cooking practices based on the curriculum provided by the City & Guilds educational network. 

The ‘Professional Culinary Arts’ program further includes a four-month long apprenticeship, 

many of which are held at internationally acclaimed restaurants across the world, such as Noma. 

By exposing students to worldwide trends and traditions, MSA holds the role of a mediator 

between global and local standards. By educating and exposing students to international cooking 

standards and practices, students (who may later join the New Anatolian movement) will thus be 

more likely to create culinary innovations, which will be apprehended and appreciated by the 

global field, due to their knowledge of prevailing institutional pressures and norms. This form of 

educational exchange is moreover an excellent way for aspiring chefs to networking and to build 

their résumés.   

An additional factor, both as indicator and source of legitimacy, is the media, which not only 

reflect, but also influence the opinion of the general public. New Anatolian Cuisine and its 

propagators have caught the attention of both Turkish and international press, and a sizeable 

number of articles and interviews has been written and conducted the last few years (see 

Bibliography; Empirical Articles, for an overview). By engaging with the press, chefs are able to 

draw attention to their causes. This is also a way for them to contextualize their efforts in a way 

attaches new meanings that goes beyond the food (Deephouse & Suchman, 2008). By 

successfully managing the media, the movement may establish a collective identity that 

corresponds both internally and externally (Pedersen & Strandgaard Pedersen, 2008). This 

                                            
3 SALT Beyoglu is a non-profit cultural institution, which conducts interdisciplinary research projects, and hosts 
public programs such as exhibitions, talks, film screenings, lectures, performances, and workshops. 
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mechanism is essential, as the movement otherwise will experience difficulty with generating 

support necessary to guarantee its survival (Albert & Whetten, 2004).  

7.3.9 NETWORKS AND COLLABORATION 

Networking is an opportunity for sharing, exchanging and consolidating information and 

knowledge, which may promote creativity and innovation (Ferguson, 1998). In terms of global 

networking, the level of participation among the movement’s players is uneven. While some still 

do not consider themselves to be a part of a global community, others eagerly engage with other 

members the global culinary field.  Leading this trend is Gürs, who regularly attends global 

conferences and symposiums.  

“We meet a couple of times a year, just by going to different events such as MAD or 
Madrid Fusion and San Sebastian Gastronomika. Or this or that… Events, that is 
something new as well. I think these events have helped a lot. And then obviously 
communications like Twitter, or Facebook or just online emails to each other etc, etc. So 
there is lots information being shared as well” (Gürs; extract from interview). 

By participating in online conversations and field-configuring events, members are able to convey 

the movement’s purpose to some of the most influential actors in the global field. Apart from 

establishing powerful contacts and opportunities for movement promotion, participation at 

leading field-configuring events conveys a strong message as to which players that are considered 

worthy of attention. In that sense, being a part of events is both an arena where legitimacy can be 

gained as well as displayed (Lampel & Mayer, 2008). Additionally, participation is considered to 

be an opportunity for learning the global field’s institutional rules and norms:  “I go and see how 

they do and what they do in master classes and what the movement of chefs or culinary scenes 

are like. And I try to understand what’s going on in the world, maybe to position our cuisine 

better” (Aşkar; extract from interview). This process has proved to be winning as Aşkar and his 

team recently were awarded with the price Du Proche (‘Near’) at the Omnivore festival in Paris, 

January 2015 (Omnivore, 2015). This indicates a sign of increasing legitimacy and interest in the 

culinary movement from the global culinary community.  

Equally eager to participate in the global culinary scene is Gastronomika, who is in regular 

contact with strong global players, such as Nordic Food Lab and the Bullipedia project. “You can 

see a lot of different platforms going on all over the world right now, so we wanted to get in 

contact with them, so that we can share info and get more info from them.” (Gastronomika; 

extract from interview). For almost a year, Meyer’s Food Group and the Nordic Food Lab have 

supported the team in terms of mentorship and advised on the process of creating the open-

source archive. Furthermore, several of the chefs are associated with the Slow Food movement 
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in various ways. Apart from being a guest speaker at Salone del Gusto in 2002, Gürs has been 

fronting the Slow Fish campaign “Don’t Let the Lüfer Go Instinct” as well as the Greenpeace 

initiative “How Big is Yours?” (Slow Food, 2015d). Hakim leads the local Slow Food Essedra 

project (Environmentally Sustainable Socio-Economic Development of Rural Areas), where 

Aşkar too is involved. Aşkar additionally promotes Slow Food Arc of Taste- and Presidia 

products on his menu, and was recently invited to join the organization as a delegate on this 

year’s Terra Madre conference in Turin. There he also had the chance to participate in the 

meetings of the Chef’s Alliance program.  

Being associated with other well-perceived organizations is a way for the movement to gain 

legitimacy (Pfeffer & Salancik, 1978). By engaging with strong global players the movement can 

more easily learn and adopt the leading practices, which in turn will help strengthen the 

movement’s legitimacy. Moreover, inter-organizational relations are viewed as valuable sources, 

as organizations may obtain legitimacy by building networks and relationships with legitimate 

others (Galaskiewicz, 1985). Establishing inter-organizational relationships may thus help the 

movement increase its level of legitimacy, as being linked with other highly recognized 

organizations may create powerful positive associations.  

Strong institutions are important as the roles of the professions, education, and media play a vital 

role in disseminating ideas and practices that are further transmitted and incorporated by other 

organisations and actors in the field (DiMaggio & Powell, 1991). By working together with local 

culinary academies the movement’s associated chefs gain an important venue for storytelling and 

exhibition of practices. Despite of the lacking collaboration among chefs, they individually 

contribute to the growing legitimacy of the movement by partnering up with other local culinary 

institutions. Several of the chefs work in close collaboration with MSA and give lectures and 

demonstrations to culinary students. This is an important arena for the chefs to teach and 

promote the movement, and further inspire future chefs to both reproduce and develop the New 

Anatolian Cuisine.  

“It’s a way of approaching food, it’s a philosophy. And this is something that I’ve been 
trying to tell the other guys in the industry – especially the new, younger ones. I do talk to 
a lot of students. I talk to a lot of the schools. And what’s good now is, there’s actually a 
lot of something like that on, in the market. I can see, when I say market, I can see yes, 
the new guys, when they graduate from culinary school, all they want to work with are the 
local products. All they want to work with is the Anatolian food.” (Extract from 
interview) 
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Most chefs express a feeling of mutual support from their colleagues in the local culinary 

industry. “It’s a silent movement. So basically, we are an alliance without declaring it,” says Aşkar. 

Regardless of this, the level of formal organization or effort to collaborate among local chefs is 

still limited. Some informants mention previous attempts to organize alliances, such as round-

table discussions, but which has only been moderately successful.  

“First of all, you need people here to be on the same page. To at least acknowledge that 
there is a movement. Which is a problem. (…) There was Mikla, always Mikla, that started 
this about six years ago, but one restaurant isn’t enough to call it a movement. And then 
slowly, there were other restaurants that took ideas… that went with some of the ideas 
and the moved with them. They did their own thing, but still, putting emphasis on the 
Anatolian” (Extract from interview).  

Although chefs may support each other’s individual efforts, findings indicate an untapped 

potential for collectivization and local collaboration among chefs. Because collective identities are 

closely related to collective action, the future development of the movement is dependent on 

collaboration (Melluci, 1989). By joining forces and actively promoting the New Anatolian 

Cuisine with a unified voice and story, the movement may develop at a much faster velocity.  

8. DISCUSSION 
The aim of this thesis has been to examine the development of the emerging culinary movement 

of New Anatolian Cuisine. While previous studies mainly have focused on how culinary 

movements generate institutional change, this study simultaneously considers how movements 

adapt to institutional pressures in order to gain legitimacy (Meyer & Rowan, 1977). By reviewing 

preceding successful movements I have located some of the practices, processes and mechanism 

that have contributed to their legitimacy and which mark the institutional rules of the 

contemporary environment. These rules include pressures related to the movements’ purpose 

and boundaries, label, innovation, control and diffusion practices, leadership and structure, as 

well as democratization, networking and collaboration processes. The following chapter will 

summarize and discuss the main findings of the project. A comparative overview of the main 

findings can be found on pp. 78-79. 

Several of the institutional building blocks, which are based on the findings presented in the first 

analytical section of the study (see Chapter 6, pp. 48-49), are reflected in the structures, processes 

and mechanisms employed by the movement. The findings demonstrate a culinary movement, 

which is an organized set of efforts driven by an informal network based on a collective identity, attempting to 

bring about change in the culinary field (see pp. 11-12 to review the definition of culinary movements). 

Because the local culinary field in Istanbul is still at an emerging stage in relation to global 
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standards, the conditions for developing the movement are promising, as borders are fluid and 

institutions are relatively weak (Haenfler, 2004). Still, the importance of legitimacy to 

entrepreneurs is fundamental, due to liability of newness (Aldrich & Foil, 1994).  

The intentional and planned effort to initiate change may be partially regarded as a reaction 

against several overarching societal conditions, which are reflected in the articulated goals of the 

New Anatolian movement. The movement’s emphasis on nature and small-scale farmers can be 

regarded as response to threats posed by rapid industrialization and changes in lifestyle, which 

causes the growing urban population to lose contact with the cultural heritage of the region. New 

Anatolian Cuisine may thus be regarded as an identity movement, which employ elements of 

regional identity to protect and promote regional character. Although protection of tradition 

stands as the foundation of the movement, it is interesting to note how the effect of 

modernization and alterations in lifestyle, which involves the development of the modern 

restaurant culture, is paradoxically what enables the movement to unfold.   

In terms of purpose and boundaries, the analysis has shown that the movement is conceptually 

and thematically similar to Classical Cuisine, Slow Food and New Nordic Cuisine, which all 

emphasize preservation and protection of regional culinary identities. By telling narratives and stories that 

stress the ethical foundation and environmental and cultural necessity of the New Anatolian 

Cuisine, the movement is rationalized and morally justified (Glynn, 2008; Nigam & Ocasio, 

2010). Despite similar use of framing stories, the cultural identity of each movement is unique. In 

the case of New Anatolian Cuisine this content is based upon elements and characteristics of the 

Anatolian culture and is thus partially embedded in existing social identities (Snow, 2001). These 

cultural and symbolic elements are used in the cohesion of a collective identity and the 

distinctiveness of the regional culinary culture and thus stand as the movement’s claim to 

uniqueness (Glynn, 2008). These components include notions such as ‘naturalness’, ‘West meets 

East’ and age-old identities.  

The movement approaches innovation through two different notions. The first concept is based 

on developing culinary innovation through rediscovery and recreation of traditional elements from the 

Anatolian region. This method simulates the New Nordic approach, which develops novel dishes 

by blending past and present, tradition and modernity (Messeni Petruzzelli & Savino, 2012). This 

process involves anthropological excursions, which contributes to the level of authenticity and 

supplements the movement’s resources used for experimentation and innovation. For the New 

Anatolian movement, the lack of previous knowledge about the cuisine may be considered as an 

opportunity, as a large pool of unexploited resources and original products can be presented as 
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novel or easily contribute to innovation. When recombining components of “childhood 

memories” and utilizing scientific tools to investigate culinary products, the movement’s actors 

simultaneously engage in deconstruction practices, similar to those employed primarily in Molecular 

Cuisine.  

A large number of culinary movements employ empty labels, as this mechanism allows for the 

formation of positive abstract notions open to interpretations, meaning creation, sense giving and 

different practices (Gioia & Chittipeddi, 1991). In the case of New Anatolian Cuisine, the label 

may be characterized as partially empty, due to different levels of recognition and associations 

with the term in the local and the global field. Common for both institutional environments is 

the labels ability to provide chefs with a high level autonomy due to its inclusiveness and 

flexibility in relation to the movement’s geographical borders. By avoiding institutionalized 

concepts such as ‘Ottoman’ or ‘Turkish’, the movement escapes stereotyping or association to 

difficult political issues. This finding is particularly applicable in the global field where the notion 

of Anatolia still remains fairly unfamiliar. The decision to use a more inclusive term can also be 

interpreted as a reaction against an increasingly nationalistic socio-political environment. Among 

the movement’s members, findings show a minor level of contestation related to the collective 

identity, which became evident during some informants discussion of their personal relation to 

Anatolia (see Contestation, pp. 64-65 for a recapture). Such discrepancies can be attributed to a 

lack of correspondence between personal and group identity and may consequently impede the 

movement’s legitimacy (Snow & McAdam, 2000).  

While few of the movements have been led by official leaders, the general approach to leadership 

has been through hierarchical structuring based on the guidance of a few high-profile individuals, 

such as Bocuse of Nouvelle Cuisine, Ferran Adrià of Molecular Cuisine and René Redzepi and 

Claus Meyer of New Nordic Cuisine. This has also partly been the case with New Anatolian 

Cuisine, which since its emergence has developed into two main configurations. The initial 

structuring was based on the efforts of Gürs who has utilized his position as a high-status actor 

to build the foundation of the movement through the food that is prepared and served at his 

high-end restaurant Mikla. This type of configuration operates in the sphere of the global field, as 

the restaurants typically appear on global ranking schemes and often get coverage in the 

international media. The leading restaurants of the various movements also rely on the 

apprenticeships culinary students from across the globe, which in turn serve to diffuse practices 

and ideas. The other structure is defined by Gastronomika, which works in parallel to the other 

configuration. Similar to the grassroots organization Slow Food, Gastronomika democratizes the 
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movement by reaching wider audience and depending on co-creation of content. New Anatolian 

Cuisine thus contains structural elements from several culinary motions, which helps the 

movement to disseminate in both the local and global field.  

Movements utilize various discourse practices to secure control and ownership of their 

innovations. These practices also contribute to stabilization and further diffusion of ideas. The 

publishing of a manifesto has been established as accepted practice in the field. The practice, which 

was first established by two journalists supporting Nouvelle Cuisine, has been replicated by 

members of subsequent movements, such as Slow Food, New Nordic Cuisine as well as the New 

Anatolian movement. This form has several functions. On one hand it contributes to 

theorization by rationalizing concepts and ideas in a meaningful way to external audiences (Strang 

& Meyer, 1993). In addition, it has a unifying function, as members of the movement may 

employ it as their defining identity story. By keeping the language and boundaries open and 

inviting, more potential members may subscribe to the manifesto, as it is more open to 

discussion and individual interpretations (Wry et al. 2011).  

In relation to control, different approaches to employing labels are other ways in which leading 

members either work to avoid or seek categorization. While Adrià tries to resist the label of 

Molecular Cuisine, propagators of the New Nordic Cuisine has eagerly utilized the label as well as 

encouraged its use through invitation for participation both inside and outside of the culinary 

field. While suggestions related to standardization and certification where made, members saw 

the label’s openness as a strength in terms of strengthening the movement (Byrkjeflot et al. 2013).  

In the case of the New Anatolian movement, Gürs has chosen to trademark the label ‘New 

Anatolian Kitchen’ as an attempt to protect the movement from potential unsolicited followers. 

This practice suggests that different local institutional environments call for different approaches 

to label practices.  

The network society has heightened the importance of information technology and the effect of 

globalization of media, cultural, economic and political spheres (Castells, 1997). One implication 

of this development is a demand for higher level of participation in the global field. Participation 

in networking activities – both online and field-configuring events – enable members to connect 

with other global field members. These activities are important in terms of legitimacy building, as 

they provide actors with opportunities for knowledge-exchange, promotion and learning of 

institutional rules (Ferguson, 1998; Lampel & Mayer, 2008). Creating alliances with powerful 

intuitions or legitimate organizations is a potent way to create positive association and legitimacy 

(Pfeffer & Salancik, 1978; Galaskiewicz, 1985). The findings show a fair level of participation in 
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networking practices. However, while several of the movement’s members engage with players 

from other established movements, such as Slow Food, Molecular Cuisine and New Nordic 

Cuisine, these relations are driven by individual actions rather than collective efforts. Without 

collective networking practices the movement’s actors run the risk of making similar efforts in 

relative isolation (Aldrich & Ruef, 2006; Weber et al. 2008) or risk telling discrepant individual 

stories, which may paint an unclear picture of the group (Rao, 1994). In relation to local and 

global networking processes, the members of the New Anatolian movement therefore 

demonstrate a considerable amount potential for improvement of collective practices.  

The structural similarities between New Anatolian Cuisine and previous culinary movements 

show that several institutional practices are adopted when developing the various initiatives that 

constitute the movement. The movement thus constructs its identity in relation the institutional 

environment (Strandgaard Pedersen & Dobbin, 2006). These findings correspond with new 

institutional theory, which states that organizations are dependent on learning and adopting field 

practices in order to secures legitimacy and survival (Meyer & Rowan, 1977; DiMaggio & Powell, 

1983; Meyer & Scott, 1983). By basing various institutional notions, practices and processes on 

the unique characteristics of the region, propagators of the New Anatolian Cuisine manage to 

balance similarity and differentiation in a way that positively contributes to the process of gaining 

legitimacy as new culinary movement.  

The New Anatolian movement operates in both the local and the global field, and thus has to 

respond to pressures and demands from both fields simultaneously. Within the local field, 

members of the movement can be regarded as an early adopter and a game changer – influencing 

the local institutions and accepted norms of culinary practice. The Anatolian culinary culture, 

which previously was deemed unsuitable within a fine-dining context, is now the preference of 

young, ambitious chefs working in Istanbul.  Leading members of the New Anatolian Cuisine can 

thus be considered as institutional entrepreneurs within their local context, as they have managed 

to “create a whole new system of meaning that ties the functioning of disparate sets of 

institutions together” (Garud, Jain & Kumaraswamy, 2002). 

In relation to the global environment, the movement of New Anatolian Cuisine can be 

considered as a late-adopter, as comparable developments have been previously established in the 

field. This means that propagators of the movement have to carefully adjust their actions in 

accordance to established field-practices in order to gain legitimacy (Strandgaard Pedersen & 

Mazza, 2011). For the New Anatolian movement, this is done by employing recognized practices 

such as a manifesto, a workshop and choosing and using an appropriate label. While one hand 
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the movement has to adapt to existing convention and isomorphic pressures in order to be 

classified, recognized and accepted as a legitimate player, on the other hand the movement needs 

to justify itself by creating a distinct identity and touting its uniqueness (Strandgaard Pedersen & 

Dobbin, 2006). The New Anatolian movement strives to construct optimal distinctiveness in 

several ways.  

Firstly, the culinary culture of the Anatolian region provides the movement with unique content 

for its identity. The various cultural elements and culinary notions, which chefs utilize to 

transform and develop the regional gastronomic identity, are derived from a pool of resources 

from which no other culinary movement have previously employed. Many of these resources, 

which are largely unfamiliar to the both the local and the global field, are gathered on 

anthropological excursions to Anatolian villages and outback settings, which furthermore adds to 

the movement’s authenticity and credibility.  

Additionally, the movement’s mode of structuring is highly distinct. While initially being primarily 

driven by leading chefs working in high-end establishments, the movement is currently also 

progressing through the work of the grassroots-organization Gastronomika. This parallel way of 

organizing is a unique feature in relation to other culinary movements, which mainly have been 

driven by either a leader-centric hierarchy or a grassroots organization. By developing these two 

configurations simultaneously the movement has the potential of rapidly reaching large audience, 

both locally and globally, as the two structures has access to different sections and portions of the 

field. New Anatolian Cuisine is therefore unique in relation to its approach of addressing its 

purpose from multiple perspectives and societal levels. The movement may also benefit from the 

distinct advantages of the two configurations. While actors operating in the field of haute cuisine 

may have access to legitimising ranking schemes and networks, they are at risk of receiving 

accusations of elitism, like preceding movements have experienced. As high-status actors work in 

parallel with a grassroots organization, the movement may avoid such criticism, the grassroots 

organization’s inclusive and democratizing nature addresses and indentifies with a larger 

audience. Consequently, the movement of New Anatolian Cuisine may through its distinctive 

way of structuring avoid criticism of elitism, while simultaneously joining the ranks of the heavy 

hitters of global gastronomy. 

While operating with two configurations brings several advantages to the movement, there is a 

dichotomy and a possible tension to be noted in relation to control. As a protecting measure of 

the movement’s development, Gürs’ has chosen trademark the label ‘New Anatolian Kitchen’, a 

novel practice in reference to previous culinary movements. Although the logic behind this 
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action may be comprehensible, protecting the label through regulative measures may limit 

innovation from other actors. The organic development of the movement may thus be 

hampered, as specifying the label produces the risk of closing off for new ideas and initiatives. 

Moreover, the function of the trademark stands in sharp contrast to the collaborative approach 

of Gastronomika. This may cause internal conflict as well external confusion, which further may 

impede the movement’s process towards gaining legitimacy.  

8.1 DIMENSIONS OF CULINARY MOVEMENTS 

Similar to the chart listed in Chapter 6 (see p. 48-49) the table below contains an overview of the 

dimensions and characteristic of all the movements discussed. New Anatolian Cuisine has been 

added to the chart, and can be found in the rightmost column. The table is presented to 

summarize findings and to make a comparison of the movements more comprehensible.  

 

 

 

 

 

Culinary Movements: Dimensions: 
Classic 
Cuisine 

Nouvelle 
Cuisine 

Slow Food Molecular 
Cuisine 

New Nordic 
Cuisine 

New 
Anatolian 
Cuisine 

What: 
 

Creating a 
new national 
cuisine based 
on regional 
traditions and 
identities 

Strong 
emphasis on 
creative 
freedom and 
the 
autonomy of 
the chef 

Strong 
emphasis 
on 
preservation 
of regional 
identities 
and 
traditions 
 

Strong 
emphasis on 
creative 
freedom and 
investigation 
Moderate 
emphasis on 
regional 
identities and 
traditions 

Strong 
emphasis on 
preservation of 
regional 
identities and 
traditions 
Moderate 
emphasis 
creative 
freedom and 
the autonomy 
of the chef 

Strong 
emphasis on 
preservation, of 
regional 
identities and 
traditions 
Strong 
emphasis on 
creative 
freedom and 
the autonomy 
of the chef 

Motivation: 

How: 
 

Limiting 
creative 
freedom 
Formation of 
strict culinary 
rules and 
standards 

Deconstructi
on of 
Classical 
Cuisine 

Creating 
ethical 
consumptio
n patterns 

Developing 
new techniques 

Creating ethical 
consumption 
patterns 

Creating ethical 
consumption 
patterns 
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What: Introducing 
new culinary 
standards 

Creating 
signature 
dishes 
 

Non-
applicable 

Strong 
emphasis on 
deconstruction 
Minor level of 
recreation and 
rediscovery 

Strong 
emphasis on 
recreation and 
rediscovery 
Minor level of 
deconstruction 

Strong 
emphasis on 
recreation and 
rediscovery 
Minor level of 
deconstruction 

Culinary 
innovation:  

How: 
 

Creating 
institutions 
and 
discourse 

Breaking 
established 
culinary rules 

Non-
applicable 

Purification of 
culinary 
concepts and 
elements of 
surprise 
Workshop 

Workshop 
Anthropological 
excursions 

Workshop 
Anthropologica
l excursions 

Forms of 
identity 
expression: 

Definition A new 
national 
cuisine based 
on regional 
traditions  

Reaction 
against the 
rigidness of 
Classical 
Cuisine 

Reaction 
against fast 
life/fast 
food 

A set of 
techniques  

A region  A region  

 Manifesto Non-
applicable 

Created by 
external 
actors 

Internally 
created 
since 
initiation 

Internally 
created after 
recognition 

Internally 
created since 
initiation 

Internally 
created since 
initiation 

 Empty 
label  

Applied 
subsequently 

Empty label 
provided by 
external 
actors 
Active use of 
empty label 

Active use 
of self-
defined 
empty label 

Avoiding 
labelling  
 

Active use of 
self-defined 
empty label 

Active use of 
self-defined 
empty label 

Organization: Leadershi
p & 
structure 

Leader-
centric 
structure 

Charismatic 
leadership 
Leader-centric 
structure 

Charismatic 
leadership 
Grassroots-
driven 
Strong, 
global 
institutions 

Charismatic 
leadership 
Leader-centric 
structure 

Charismatic 
leadership 
Leader-centric 
structure 

Charismatic 
leadership 
Leader-centric 
structure 

 Democrati
zation 

Creating a 
cuisine of 
the people 
Restaurants 

Partial 
democratizati
on of 
ingredients 

Through 
grassroots 
structure 

Democratizatio
n of ingredient 

Democratizatio
n of ingredients 
Through open 
participation 
Transferring 
ideas to new 
locations 

Democratizatio
n of ingredients 
Through open 
participation 
Transferring 
ideas to new 
locations 

 Network 
& 
Collaborat
ion 

  Establishing 
field-
configuring 
events: 
Terra 
Madre, 
Slow 
Cheese, 
Slow Fish, 
etc.  

Participation in 
field-
configuring 
events 

Establishing 
field-
configuring 
events: MAD 
Participation in 
field-
configuring 
events 

Establishing 
field-
configuring 
events: MAD 
Participation in 
field-
configuring 
events 
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9. CONCLUSION 
The purpose of this study has been to explain how the culinary movement New Anatolian Cuisine has 

managed to emerge as a new player in the culinary field. Through the analytical lens of new institutional 

theory and identity theory, I have examined the various mechanisms, practices and processes that are 

either enabling or restraining the movement’s effort towards gaining legitimacy. By investigating the case in 

point I have furthermore provided insight and potential clarification as to why culinary 

movements across the world bear striking similarities.  

Through reviewing and comparing the preceding successful movements of Classical Cuisine, 

Nouvelle Cuisine, Slow Food, Molecular Cuisine and New Nordic Cuisine, I have located the 

defining characteristics and prevailing rules, myths and norms of the contemporary institutional 

environment. These institutional features include the culinary movements’ motivations, forms of 

identity expression and ways of organizing. More specifically, these pressures relate to the 

movements’ purpose and boundaries, use of labelling, innovation, control and diffusion practices, 

leadership and structure, as well as democratization, networking and collaboration processes. 

Although similar practices and process are in play, they are employed in different ways by the 

various movements. This further suggests that while each movement is unique, the way in which 

identity can be expressed is highly constrained by institutional forces.  

The analysis has shown that the movement of New Anatolian Cuisine has managed to emerge as 

a new player as a result of effectively balancing conformity and distinctiveness. Members of the 

movement respond to institutional demands by adopting several of the established standards in 

the field. Similar to other movements, the purpose is expressed as a project aimed to preserve 

and protect geographically defined culinary and cultural identities. The ethical character of the 

underlying purpose of the movement further promotes legitimacy, as the movement is 

contextualized and morally justified. Geographical boundary setting functions as a mechanism for 

identity construction, as the movement is based on a particular geographical identity. Actors are 

mobilized on the basis of a collective identity, which is bricolaged from appropriate institutional 

and cultural elements. The collective identity is reflected in the articulated purpose and 

boundaries of the movement. By defining the movement’s purpose in a way that is in line with 

other culinary movements the actors contribute to the process of making the collective identity 

comprehensible, while positioning it within the inter-institutional system of movements in the 

global field. 

Expressing the movement’s goals through a manifesto constitutes a practice, which leading 

members utilize to express both the purpose and identity of the movement. This established field 
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practice contributes to theorization by rationalizing concepts and ideas in a meaningful way to 

external audiences. In addition, it has a unifying function, as members of the movement may 

employ it as their defining identity story. The manifesto thus promotes the legitimization process.  

The movement pursues distinction by putting emphasis the culinary culture of the Anatolian 

region. This provides the movement with unique content for its collective identity and culinary 

innovations. To develop culinary innovations the movement reproduce and combine the 

processes of deconstruction, rediscovery and recreation of traditional culinary elements from the 

Anatolian region. Like actors from previous movements, the components employed in the 

process are gathered during anthropological excursions, which further enhance the level 

authenticity and credibility of the innovations. Some chefs additionally replicate the practice of 

using designated workshops as a way of systematizing the process of innovation. By simulating 

various established practices, the New Anatolian movement is able to signal conformity to the 

field and thereby be recognized as a serious actor.  

Furthermore the movement employs the mechanism of using a partially empty label to avoid 

connotations to Turkish cuisine. By referring to Anatolia the inclusiveness and flexibility of 

boundaries increase, as the label refrain from complex issues such as nationality or religion, 

which may potentially reduce its legitimacy. Moreover, the label of ‘New Anatolian Cuisine’ 

establishes positive association with other successful movements due to use of similar wording. 

While labelling something as novel suggests innovation, the second part of the name refers to 

something familiar. In this way, the name is used to balance novelty and familiarity and 

contributes to the process of creating an identity of optimal distinctiveness. The distinct 

approach to protecting the movement’s label, which is registered as trademark, is assessed as 

both enabling and restraining. While it can shield the movement from exploitive actors, it equally 

creates boundaries, which may limit growth and development. Moreover, the movement can be 

classified as highly distinct in terms of its structure. By combining a grassroots- and hierarchical 

configuration, the movement may resonate with numerous audiences and field-actors, while at 

the same time evade criticism of elitism. There is nevertheless a tension between the movement’s 

inclusive structure and the protective nature of the trademarked label.  

Through actively engaging with the media, leading members contribute to shaping the 

movement’s identity, while simultaneously positioning goals in a purposeful way. Legitimacy is 

additionally improved by the initiating and leading members’ prior success in the local field, 

which give the actor more latitude to be original. Moreover, engaging with the global field 

through networking, collaboration and attending field-configuring events, member of the 
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movement secure field-inclusion and knowledge sharing. By engaging with actors inside, as well 

as outside the field, the movement attract support and acknowledgement from the surrounding 

environment. Participation at events further improves chefs’ legitimacy as they partake in 

processes of learning and exchange. In this way, participating at global events becomes a medium 

for diffusion of ideas, as chefs bring their culinary concepts to new stages and kitchens.  

When cooperating with the local culinary school MSA on culinary research and publications, the 

movement gain legitimacy by establishing connections to influential educational institutions. This 

also provides the movement with opportunities of theorization and diffusion of content. 

Furthermore, by engaging with students and presenting master classes at the academy, members 

may influence and induce culinary students to disseminate New Anatolian Cuisine’s philosophy 

as they graduate.  

Although creating alliances with powerful intuitions or legitimate organizations is a potent way to 

enhance legitimacy, these actions are mainly driven by individual actions rather than collective 

efforts. The lack of formal collaboration between the members of the movement may therefore 

restrain the process of gaining legitimacy. Increased collaboration among local players thus 

constitutes a clear potential for improvement. By more actively promoting the New Anatolian 

Cuisine with a coherent voice and story, the movement may increase its legitimacy faster.  

I thereby conclude that while New Anatolian Cuisine has been able to rapidly emerge as a 

culinary movement by effectively balancing similarity and distinctiveness, its present influence is 

primarily restricted to the local field. Its current and future position in the global field is still 

precarious and the ability to attain international legitimacy will be dependent on members’ ability 

to collaborate and the continued effort to mobilize the movement’s collective identity by telling 

cohesive stories in a unified voice.   
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APPENDIX II – OVERVIEW OF DATA COLLECTION METHODS 

Type of Data: Method: Quantity: Details: 

Primary Data Semi-structured 
interviews 

Interviews: 13 See Appendix II 

Primary Data Observations Dining at restaurants: 5 

School visits: 2 

Restaurants: Mikla, Yeni 
Lokanta, Changa, Kantin, 
Lokanta Armut 

School visits: MSA, 
Istanbul Culinary Institute 

Primary Data Photograph Photographs: 3 Captured at the MiklaLab. 
See pp. 60-61. 

Secondary Data   New Anatolian Kitchen 
Manifesto: See Appendix I 

Articles and Websites: See 
‘Bibliography – Empirical 
Sources’ for complete 
overview. 

 

APPENDIX III – INTERVIEW PARTICIPANTS 

Name:  

(In alphabetical order) 

Position: Interview location and length: 

Burak Zafer -‐ Chef and co-owner of the restaurant 
Lokanta Armut 

-‐ MSA graduate 

Lokanta Armut,  

54 min. 

Cemre Narin -‐ Culinary Writer/Journalist for 
Vogue and Conde Nast Traveller.  

-‐ Board member of 50 Best 
Restaurants, Middle East region 

-‐ Cookbook Author 
-‐ Food Stylist and Consultant 

Kantin,  

1h. 9 min.  

Civan Er -‐ Chef and Owner of the restaurant 
Yeni Lokanta 

-‐ Former Head Chef at the restaurant 
Changa 

-‐ Former food columnist in the daily 
newspaper Hürriyet.  

Café,  

34 min. 
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Defne Karaosmanoğlu -‐  Assistant Professor at Bahcesehir 
University 

Bahcesehir University,  

1h. 5 min. 

Gastronomika: Semi 
Hakim & Engin Önder 

 

 

-‐ Semi Hakim: Gastronomika chef, co-
founder & board member, Slow 
Food Essedra project coordinator, 
MSA graduate 

-‐ Engin Önder: President and co-
founder of Institute of Creative Minds, 
co-founder and board member of 
Gastronomika 

Gastronomika,  

1h. 

Hande Bozdoğan -‐ Founding director of Istanbul 
Culinary Institute 

-‐ Cookbook author 
-‐ 3 x Gourmand Cookbook Award 

Winner 

Istanbul Culinary Institute, 49 min. 

Lâle Apa -‐ Publisher 
-‐ Founder of the city guide The Guide 

Istanbul 
-‐ Cookbook author  

Karaköy Lokantasi,  

1h. 43 min.  

Maksut Aşkar -‐ Chef and owner of the restaurant 
Neolokal 

Neolokal, 

58 min.  

Mehmet Gürs -‐ Owner of the restaurant Mikla 
-‐ Owner of Istanbul Food and 

Beverage Group 
-‐ Author of the New Anatolian 

Kitchen Manifesto 

Istanbul Food and Beverage Group main 
office,  

1h. 56 min. 

MSA: Mehmet Aksel & 
Sitare Baraş 

-‐ Mehmet Aksel: Founder 
-‐ Sitare Baras: Director 

MSA, 

1h. 23 min. 

Nilhan Aras -‐ Editor of the gastronomic journal 
Gastro 

Café,  

54 min. 

Şemsa Denizsel -‐ Owner and chef of the restaurant 
Kantin 

Café,  

45 min.  

Tarık Bayazıt -‐ Co-owner of the restaurant Changa Changa, 

1h. 34 min.  
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APPENDIX IV – INTERVIEW GUIDE  

Briefing 

• Introduction of myself 
• Introduction to project; explain goals, intentions and outline of the research project. 
• Ask for permission to record.  
• Any questions before we start?  

Opening 

• Tell me about your background in the culinary industry (Grand-tour question). 
• How did the development of the New Anatolian Cuisine get started? What happened?  
• Who were involved?   
• What was your role in the process?  

New Anatolian Cuisine 

• How do you see the new wave of Anatolian cooking?  
• Do you agree with me defining it as a movement?  
• Who are the initiators/driving forces? Who is part of it?  

o Leader centric vs. multiple actors? Supporting institutions?  
 

• Why is it necessary to rebrand New Anatolian cuisine?  
• Why is this happening now? Is it out of necessity or opportunity? 

 
• How and to what extent is traditions changed/updated/modernized? According to what 

taste/standard/preference is this then done? 
• How are both local and global audiences addressed? Is there any distinction between the 

preferences of the groups? 
 

• How is the movement of New Anatolian Kitchen different from previous culinary 
movements in Turkey? 

• Why is it getting more international attention?  
 

• What role does the movement play? In a local as well as a larger context?  
Is it aimed at tourism? National pride? 

 
• Have you been on any trips around Anatolia (in search of products and knowledge)? 

What has been the main purpose in making these trips?  

Label 

• Is there consensus around what it is and should be?  
• Do you subscribe the label “New Anatolian Cuisine/Kitchen?” 
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• Discuss the concept of Anatolia; how is the term distinguished from Turkish Cuisine and 
Ottoman Cuisine? Difference and similarities. 

• How do you define Anatolian cuisine? Where are the borders?  
• What is considered local? Where does that boundary go? 
• Has the perception of Anatolian culture changed in any way?  
• Is it perceived different locally and globally?  
• Is it in any way problematic to talk about an (New) Anatolian cuisine? 

 
• New Anatolian Kitchen is a trademark. Why? (Question applies only to Mehmet Gürs) 

Collaboration: 

• What is the level of collaboration between field-members? Globally and locally 
• How does various institutional actors work together? Close network? Cooperation? Chefs, 

culinary institutions, food writers, rating systems, government 
• How do you communicate with other field-members?  
• Do you work with other organizations?  
• Do you participate at culinary events? Which? Why? 

Culinary industry in Turkey 

• Is there a distinction between the Istanbul/Turkish culinary fields? 
• Who defines the industry? Who are the leading actors?  
• Has there been a recent change/increased interest? What has caused this? 

Other: 

• Have there been critical voices towards the movement? Who are they? How do you 
counter these?  
 

• What needs to happen for the movement to fully establish itself?  
• How do you see this in relation to other culinary movements such as New Nordic 

Cuisine, where reinvention of tradition is central? 
• How is the “Anatolian movement” different from similar culinary, regional movements 

(such as New Nordic or Peru) happening in the world? 

Wrap-up: 

• What are your plans for the future?  
• Who should I talk to? 

Debriefing: 

• Thank you for participating in the interview! 
• Offer to send finished study.  

 
 

 


