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HIC ZEYTIN ORMANI

Turkiye'nin ilk ve tek Yenilebilen Organik Sertifikali Orman

2400 donum Orman Alan

Urla'nin en buyuk Organik Tarim Vahasi
SUrdurdlebilir Tarim

1445 donUmde 60.000 Zeytin

11k sinir - 56 km off road yol

GUnes Enerijisi - Damlama sulama
140.000 TON su kapasitesi

Organik Sertifikali 30 aromatik tibbi bitki
Dogadan Toplama

Dogal Park Alani
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DOGAYA DOKUNMAK VE ONU ANLAMAK IGIN cooking

class

Hi¢ Zeytin Ormani'nda

4 Mevsim

Hasat ve Gastronomi Turlari




ZEYTIN HASAT TURU
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ZEYTIN HASADI - OLIVE HARVEST TOUR

Urla'min en buyuk Organik Tarim Vahasi olan, 60.000 zeytin agacina yuva;  Hic [hich] Olive Forest invites you to the Olive Harvest at Urla’s largest
Hic Zeytin Ormani sonbaharda sizi hasada gagiriyor. organic agricultural oasis with 60.000 olive trees.
Zeytinin tarih, doga ve gastronomideki yolculugunu birlikte yasayacagimiz Are you ready for an unforgettable adventure where you will
unutulmaz bir deneyimine hazir misiniz? experience the journey of olives in history, nature and gastronomy?

Zeytinin tarihinin yazildigi koltorel mirasimiz, Klazomenai Antk Yag Isligni | We will start our day by visiting the cultural heritage of the Klazomenai
ziyaret ederek gine baslayacagiz. Sonra; Bademler Kéyi'nde bulunan, | Ancient Oil Workshop where the history of olives was written. Following
Organik Hic Zeytin Orman'na 6zel araclarla hareket edecek ve burada | this journey back in history, we will visit the Organic Hic Olive Forest in
gercek bir Zeytin Hasat Deneyimi yasayacagiz. Devaminda; zeytinin yaga | Bademler Village with rugged 4x4 vehicules where we will have an
dénUsme serOvenine taniklik etmek icin Organik Hic Zeytin Ormani Isligine | authentic harvest experience from nature. From here, we will go to
gidecek ve burada zeytinyagl Uretirken uzman tadimci ve marka | the Hic Olive Forest Mill to observe olive oil production and receive olive
sahibemiz tarafindan tadim egitimi alacagiz. GOnomuz0 oil tasting training by our expert taster and brand owner. We will end
Hi¢ Lokanta 'da, Yeni Urla Mutfagi'ni tadarken, our day at the Hic Restaurant - while tasting New Urla Cuisine.

Urla saraplarini yudumlayarak sonlandiracagiz.

A A

11:30-12:15: Klazomenai Antik Yag igliéi Ziyareti 11:30am — 12:15 pm: Visit to Klazomenai Ancient Oil Workshop

12:45- 15:00: Hic Zeytin Ormani'na varis ve hasat ekibiyle zeytin hasadi ve 12:45 pm-3 pm: Arrive at the Olive Forest with the harvest team. Harvesting

actk havada piknik. session followed by a picnic in the forest.

15:30-18:00: Hig Zeytin Isliginde misafirlerimizi elleriyle topladiklari 3:30 pm —6pm: At the Hic Olive Forest Mill, our quests will experience the

zeytinlerin yaga dénosme sorecini birlikte deneyimleyecek ve transformation process of the olives harvested by their own hands into

konuklarimiza Duygu Elakdar tarafindan tam programli” Zeytinyag oil. Guests will receive a Hic Olive Oil Tasting Class. As we watch the miraculous

Okuryazarligi Egitimi” verilecektir. Zeytinin mucizevi donUsumunu izlerken, transformation of olives, we will spend an enjoyable afternoon enjoying a

lokantamizda hazirlanan ikram bifesinin keyfini cikaracaklar keyifli bir catered buffet prepared in our restaurant.

aksamUsti gecirecegiz. Our guests will receive an Olive Oil Tasting Patricipation Certificate as well as

* Misafirlerimize Zeytinyagi Okuryazarligi Bilgi Kiti ve Egitim Sertifikasi a workshop information kit.

verilecektir.
6:30 pm: We will end our tour with a special dinner at the Hig Restaurant with

olive oil and Urla wines pairings.:

18:30-: Hig Lokanta'da zeytinyagi ve Urla Saraplari eslesmeli, Hasat Ozel
Aksam Yemegi

Donem/ Period: Ekim-Kasim- Aralik/ October - November- December

Katilim/Participation: max 16 kisi/ people

Sure/ Duration: 8 saat / hours Languages available: French, English

Italya 0.N.A.0.0.'dan mezun uzman zeytinyagi panelisti ve marka sahibi Duygu Elakdar program boyunca misafirlerimize eslik
edecektir. Duygu Elakdar: olive oil taster and brand owner graduated from Italy 0.N.A.0.0., will accompany our guests throughout the
program.

www.urlacookingclass.com
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EGE'NIN OTLARI HASADI - AEGEAN EDIBLE GREENS HARVEST

Urla'nin geleneksel mutfaginin sifa ve lezzet dagitan otlari Urla'da “Mart
Dokuzu Senlikleri” adi altinda baharin gelisi ile kutlanir. Urla'mizin
Geleneksel Mutfaginin bas taci olan otlarimizi beraberce taniyacagimiz
hem teorik hem de pratik bilgilerle dolu bir deneyime davet ediyoruz
sizleri...

“Yenilebilir Orman” prensibiyle yasattigimiz, otlari ve aromatik tibbi bitkileri
kesfe cikiyoruz! “Yenilebilir Urla Otlarin” beraber toplayacagimiz unutulmaz

bir deneyimine hazir misiniz?

Bademler KéyU'nde bulunan, Organik Hig Zeytin Ormanina 6zel araglarla
hareket edecek ve burada gercek bir “dogadan toplama deneyimi”
yasayacagiz. Beraberce “Yenilebilir Ege Otlarini” taniyacak ve toplayacagiz.

Acik havada topladigimiz malzemelerle piknik yapacagiz.

A

10:45 — 11:00 : Bademler Kdyti'nde bulunan Urla Cooking Class’ta bulusma.
Buradan 4X4'ler ile 10 dakika mesafedeki Hi¢ Zeytin Ormani’na dogru yola ¢ikis.
11:15—13:00 : Ormanda heybelerimiz yenilebilen Urla otlariyla dolduruyoruz
ve yenilebilir Ege otlarini ve dogadan toplamayi taniyoruz.

13:00 — 15:45 : Piknik alanina varig. Kendi salatamizi yapiyoruz. Bir yandan da
otlu yumurtalar ve karabag lavantasi caylarimizi hazirliyor ve doganin igerisinde
"Anneannemin Ot Sepeti" kitabinin yazari gercek bir Urla sevdalisi Bahriye
iplikgi'nin verecegi tarifler egliginde piknigin tadini gkariyoruz.

16:15 : Urla Cooking Class’a dénlis ve vedalasma

*Hasat turumuzda katilimcilara hasat heybeleri ile toplayacaklari otlar hakkinda
detayl bilgile iceren kitapciklar ve katiim sertifikalari verilecektir.

Hic Olive Forest invites you to the Edible Greens Harvest at Urla's largest
organic agricultural oasis with 60.000 olive trees.

Come and discover wild greens and aromatic medicinal plants with our
“Edible Forest” experience. Are you ready for an unforgettable experience
where we will collect "Edible Urla Herbs together?

We will move to the Organic Hig Olive Forest in Bademler Village with
rugged 4x4 vehicules where we will have an authentic foraging
experience from nature. Together we will explore and harvest Edible
Aegean Herbs.

Following the harvest experience, we will enjoy a picnic with the herbs
we collected outdoors.

A

10:45 am- 11:00 pm: Meeting at Urla Cooking Class in Bademler Village. From
here, depart for the HI Olive Forest, which is 10 minutes away.

11:15 - 1:00pm: In the forest, we fill forage the edible Urla herbs with
guideness of the writer of " my Grandma's Harvest Basket": Mrs Bahriye iplikgi.
1 pm - 3:45 pm: Arrival at the picnic area. We make our own salads out of our
harvesting. We prepare our breakfast while enjoying lavender tea and have a
pleasant time in nature.

4:15 pm: Arrival to Urla Cooking Class

*Our guests will receive an Participation Certificate as well as a workshop
information kit .

Donem/ Period: Subat - Mart - Nisan / February - March - April
Katilim/Participation: max 16 kisi/ people
Sure/ Duration: 6 saat / hours

Languages available: French, English

Italya 0.N.A.0.0.'dan mezun uzman zeytinyagi panelisti ve marka sahibi Duygu Elakdar program boyunca misafirlerimize eslik edecektir.
Duygu Elakdar: olive oil taster and brand owner graduated from Italy 0.N.A.0.0., will accompany our guests throughout the program.

www.urlacookingclass.com
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KARABAS HASADI - WILD LAVENDER HARVEST

Urla'nin en buyUk Organik Tarim Vahasi olan, 60.000 zeytin agacina yuva;
Hi¢ Zeytin Ormani ilkbaharda sizi hasada cagiriyor.

Bolgemizin dogal bitki 6rtusinde bulunan, tibbi ve aromatik bir bitki olan
lavantagillerden Karabas Otu'nun doga ve gastronomideki yolculugunu
birlikte yasayacagimiz, unutulmaz bir deneyimine hazir misiniz?

Bademler Kéyu'nde bulunan, Organik Hig Zeytin Ormanina 6zel araclarla
hareket edecek ve burada gercek bir hasat deneyimi yasayacagiz.
Devaminda; kendi topladigimiz karabas otundan gay yapacak,

Hic Lokanta 'da hazrrlanan, karabagl Urinlerin tadina bakacagiz .
Ardindan Organik Hic Zeytin Isligine gidecek ve burada

Karabas Lavantali Kombucha (dogal fermante prebiyotik cay) yapimini

ogrenecegimiz bir workshop gerceklestirecegiz.

A

14:00 — 14:15: Bademler Kéyi'nde bulunan Urla Cooking Class'ta bulugma.
Buradan 4X4'ler ile 10 dakika mesafedeki Hi¢ Zeytin Ormani’'na dogru yola gikis.
14:30 — 16:00: Ormanda seyir terasinda toplaniyoruz. Hasat heybelerimizi
takarak karabas lavantalarin izini stirlyoruz.

16:00 — 18:00: Hasat Piknigi

18:00 — 18:15 : Urla Cooking Class’a déniis

18:15 —19:30: Hi¢ Lokanta'nin tecriibeli Sef Ekin Can Kiin ile Kombucha
Atélyesi: Urla Cooking Class'ta misafirlerimizi topladiklari lavantalardan Kombucha
yapimi ve faydalari ile ilgili bilgiler alacak ve elleriyle kendi kombuchalarini
hazirlayacaklar.

* Misafirlerimize kombucha baslangic kitleri ve yapim asamalarini
anlatan detayli bir bilgi dosyasi, Hasat heybeleri ile Karabas Lavantasi
Bilgilendirme kiti ve degisik Karabas Lavantasi tariflerini iceren bir
rehber verilecektir.

Hig Olive Forest invites you on spring time to the Wild Lavender Harvest at
the Urla’s largest organic agricultural oasis with 60.000 olive trees.

Are you ready for an unforgettable experience of nature and gastronomy
using medicinal and aromatic Wild Lavender, which is an authentic plant
to our region?

We will start our journey by departing to Hig Olive Forest located in
Bademler Village. After an authentic harvest experience, we will prepare
tea with the Lavender just picked and taste some delicacies made with
Lavender.

Following the forest experience we will go to Hic Olive Forest Mill and
engage in a workshop where we will learn how to make Kombucha with
Wild Lavender.

A

2:00pm — 2:15pm: Meeting at Urla Cooking Class in Bademler Village. From
here, depart for the Hi¢ Olive Forest, which is 10 minutes away.

2:30pm - 4:00pm:In the forest, we fill forage the edible wild lavender.

4:00pm - 6:00pm: Harvest picnic

6:00pm - 6:15pm: Arrival to Urla Cooking Class

6:15pm — 7:30pm: Arrive at Hic Olive Forest Mill for a workshop to learn how to
make Kombucha with Lavender. We'll also learn and its benefits while having
complementary snacks prepared at our restaurant.

* Our guests will be given a detailed information file describing
kombucha starter kits and production stages, Harvest saddlebags and
wild lavender Information kit, and a guide containing different
wildlavender recipes.

Donem/ Period: Mayis-Haziran/ May- June
Katilim/Participation: max 16 kisi/ people
Sure/ Duration: 6 saat / hours

Languages available: French, English

Italya 0.N.A.0.0. dan mezun uzman zeytinyagi panelisti ve marka sahibi Duygu Elakdar program boyunca misafirlerimize eslik

edecektir. Duygu Elakdar: olive oil taster and brand owner graduated from Italy 0.N.A.0.0., will accompany our guests throughout the

program.

www.urlacookingclass.com
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WITH CHEF DILEK YETKINER ALL CLASSES ARE HANDS-ON, INTERACTIVE, AND FUN! class

URLANIN MUTFAK MiRASI ATOLYELERI - URLA'S FOOD HERITAGE WORKSHOPS

In the URLA'S FOOD HERITAGE Workshop, we cook the recipes of the

Urla Mutfak Mirasi Atolyelerinde, Geleneksel Urla Mutfagi'nin tariflerini Traditional Urla Cuisine with a seasonal menu selection under the

mevsime uygun bir meng seckis e 4 kusaktr Urlal Moderator sefimiz leadership of chefs and Local Moderator Chef: Dilek Yetkiner and taste

Dilek Yetkiner 6nculugunde uygulamali olarak pisirip, beraberce themn together

tadiyoruz. Ancient recipes, techniques and local ingredients that are no longer

Unutulmaya yUz tutmus ancak s6zI0 koltirde varligini surdUren kadim used are brought to life in this workshop, modernized and presented

receteler, artik kullanilmayan otlar, teknikler ve malzemeler bu atélyede with a new interpretation. Aiming to bring the traditional and the

hayata gegirip modernize edilerek yeni bir yorumla sunulur. Geleneksel ile modern together and to keep the Urla Cuisine alive ; Workshops Full of

dernin bir bul Urla Mutfagr’ tilarak geleceg
modernin bir bulugmast ve Uria TIUTIaginin yagatiarax gelecege sharing based on interaction and experience are waiting for you.

aktarilmasini hedefleyen; etkilesime ve deneyimine dayali paylagim dolu

Giving value to Urla’s food culture

atolyeler sizleri bekliyor -Urlais a peninsula in the center of the Aegean Sea where the sea and

- Urla, Ege Denizini kezinde, denizle topraginic i tigi bi G . . . . S
rla. £ge Jenizinin Merkezinde, denizie topragin I¢ 1€ gectigl bir the soil are intertwined. Urla is comprised of history, traditions, natural

yarimadadir. Urla, mutfag cok iyi temsil edilen tarih. gelenekler, dogal richness and cultural heritage that is very well represented in its cuisine.

zenginlik ve koltirel miraslardan olugmaktadir. Urla, yUzyillar boyunca Urla has been home to different cultures over the centuries and each

farkli koltorlere ev sahipligi yapmis ve her biri essiz yemek one has contributed to unique food specialties.

spesiyalitelerine katkida bulunmustur.

A A

Kendin hazrla, paylas, tat ve eglen! Make it yourself, share, taste and have fun!

. . Sample menu:
Ornek menti: )
Preparation of Urla's famous long cheese
Small pickled bell pepper

Sugar free marmalades

Urla’nin meshur long peynirinin hazirlanmasi
Sonbaharin habercisi kiiciik dolmalik biber turgusu

Sekersiz marmelatlar .
) Grilled canned okra
Izgara kinali bamya konservesi

e o N * According to the day of the event and demand, we organize a pre-
* Etkinligin glintine ve talebe gore atélye dncesi yerel pazar ziyareti . o . i
) . . o ) ) workshop visit to the local market. This visit is not included in the current
organizasyonu diizenlemekteyiz. Bu etkinlik mevcut teklife dahil

edilmemistir. offer
Dénem/ Period: Yilin her ayi / All year
Yer: Urla Bademler Kéyii - Urla Cooking Class
Katilim/Participation: max 12 kisi/ people
Sure/ Duration: 3 saat / hours Languages available: French, English

www.urlacookingclass.com




URLA COOKING CLASS o
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[EYTINYAGI OKURYAZARLIGINA GIRIS EGITIMI

Italya ONAOO diplomali uzman Zeytinyag tadimcisi ve panelist; Hic Urla Marka kurucusu Duygu
Ozerson Elakdar tarafindan verilen tadim egitiminde zeytinyagina dair dogru bilinen yanlislari
ogrenerek tadimi deneyimleyeceksiniz. Katiimalar Urla’nin zeytin ve tarihle olan bagini
dinleyecek, zeytin isleme teknikleri ve tadim metotlarini kesfedecekler.

Katiimcilar, En iyi kalite zeytinyagi nedir?
Dogru zeytinyagini nasil secebilirim?
Zeytinyaginda kusurlar nelerdir?
Tadim nasil yapilir?
Zeytinyagi etiketi okuma sanati gibi bir cok soruya cevaplar bulacaklar.

Standart Egitim Paketi
* Egitim notlari

* Derste birlikte tadimini yapacagimiz 20cl'lik 2 adet kusursuz ve 3 adet kusurlu yag

* Isme 6zel imzalanmis Zeytinyag Okuryazarligina Giris Sertifikasi

Yer: Urla Cooking Class - Bademler KoyU Kisi Sayisi : 4-20 kisi/people
Sure: 3 saat/hours




HIG LOKANTA

h

ORMANDAN TABAGA SURDURULEBILIR BIR URLA RESTORANI — BERERR
A SUSTAINABLE “FOREST TO FORK” URLA RESTAURANT ECOCOOK

Sustainable Restaurant Certification Program




HIC SERAMIK

GIDA TASARIMINA BUTUNSEL BIR YAKLASIM




TesekkUr ederim ©

Duygu Ozerson Elakdar
@hicurla @urlacookingclass @duyguozersonelakdar



