Yemegin Iklime Olan Etkisi Uzerine Bir Sohbet o
Cooking Sections

Cooking Sections, diinyayi organize eden sistemleri yemek lizerinden
inceliyor. Mekana 6zgii yerlestirme, performans ve videoyu kullanarak
sanat, mimari, ekoloji ve jeopolitik arasindaki ortisen sinirlari
kesfediyorlar. Daniel Fernandez Pascual ve Alon Schwabe tarafindan
2013 yilinda Londra’da kurulan pratikleri, yemegi déniisim halindeki
arazileri gézlemlemek icin bir mercek ve arac olarak kullaniyorlar.

Garp Sessions: Pratiginizde yemeklerin, 6zellikle toplu yemek pisirme ve yemek yemenin
rolii ve 6nemi hakkinda biraz bilgi verebilir misiniz?

Cooking Sections: Yiyecekleri,araziyi ve doniistimiiniianlamak icin bir arac olarak gériiyoruz.
iktidardakirejimler arasifarkli dolanikik ve iliskilere, veya global aglardaki gesitli noktalari
birlestiren ekonomik yapilara ve endiistriyel montaj ve sokme hatlarina, bakmamizi sagliyor.
Aynizamanda bize diinyadaki sikintilarianlatiyorlar. Gezegendeki pek cok materyal akis,
cokspesifikiceriklerdenbaslayarak anlasilabilir. Ozellikle sanayilesmis baglamlarda belirli
gida maddelerini, cok karmasik baglantilari czmemize yardimci olan birer arag veya
mercek olarak diistinliyoruz. Neredeyse onyil dnce gida ile calismaya basladik. Bu, farkl
projelere, formatlara ve irdelemelere donisti. Belki de bu farkli sorulara bakmak icin
bir cerceve olusturmamiz saglayan proje, 2015'te basladigimiz IKLIMCIL oldu. “iklimcil”
terimini, iklimi degistireninsanlarin nasilyemek yiyecegdini veya degiseniklimdekiinsanlarin
nasilyemek yiyecegini diisinmekicin tiirettik. Bu kuraklik dénemlerine, balik ciftlikleriyle
kirlenen okyanus dénemlerine, veya yorgun toprak dénemlerine bakarken ortaya ¢ikti.
“IKLIMCIL: Mevsimler Siiriiklenirken” adli kisisel sergimiziliretmek iizere davet edildigimizde
Salt, Tiirkiye'de bir ciktisi oldu. Bu galisma 2022°de istanbul Bienalinde de devam ettive
halen de devam ediyor.

G.S: Ayrica 13. Sharjah Bienalinde “IKLIMCIL: Géllerin Hareketi Uzerine” baslikh bir
performatif 6gle yemegi ve de yerlestirmeniz vardi. Bu performatif ve katilima acik
unsur hala islerinizin bir parcasimi?

C.S:Sanirmbubir evrim. Bu proje, ¢éllerin hareketlerive belirli cografyalarda kag sehrin
sukithgiile miicadele ettigi veya daha dogrusu bu su eksikliginin bazen sadece iklim degil,
insan eyleminden kaynaklandigi tizerine bir arastirmanin baslangiciydi. Sehirdeki ¢l
ortamlarindan gelen bitki drtistiniin “siis” olarak gorilmedigi kentsel Emirlikler baglaminda,
insanlarin ¢élle baglantisinin nasil kesildigine baktik. Her yerde ¢ok sayida uzun, yogun
sekilde sulanan gigekler ve gimler goriiyorsunuz, ancak oradaki yerel tarimuzmanlarive
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botanikgiler ile, Bedevilerin ¢dl ile birlikte yasamaya dair sahip olduklari bitki 6rtiisl ve
botanik bilgilerini sehre getirmenin ne anlama geldigini anlamaya ¢alisiyoruz. Hem tikketim
hemde Uiretim agisindan giinliik iceriklerden daha fazlasi olarak ¢ol yiyecegine sahip olmak
ne anlama gelir? Bunedenle bu calismay, bitkilerin topraktaki mevcut sudan eniyisekilde
yararlanmak ve nemien st diizeyde kullanmakicin izledikleri geometrik kaliplari kullanan
masalarla yaptik. Buna ek olarak tiim bu yemekleri, ¢col yemeklerinin yani sira kurakliga
dayaniklidiger malzemelerle hazirlamakicin yerel bir restoranla ¢alistik. Bu bitkiler, kurak
iklimlerde bile sehre ait bitkiler olarak gorilmutyorlar. Bu calismanin ikinci tekrari, 2019
Mimarlik Trienaliicin Sharjah’a diktigimiz bir ¢6l yemekleri bahgesiydi.

Uglinciiyilinda hala orada. is, ¢6l bitkileri yetistirdigimiz bir mikroiklim arazisi yaratmaktan
olusuyor. Bubitkileri sehirdeki fidanliklarda bulmak imkansizd, bu ylizden yerel botanikgiler
ile birlikte sehrin disindaki ¢olden tohumlari kendimiz toplayip farkl dizilimlerde dikmek
zorunda kaldik. Buna paralel olarak, farkli algilama cihazlari araciligiyla bu agaglarin
performansini izledik. Sorunuza geri donersek, calismalarimiza yon veren performans
katmani,masada hep beraber bir sofra basinda oturaninsanlardanziyade daha gokinsan
bedenlerinin tesinde bir kolektif performans duygusuyla ilgili. Bu ¢6l yiyeceklerini, farkl
islevler yerine getiren, diinya ile iletisim ve etkilesim halinde olan bitkiler olarak nasil ele
alabiliriz? Sharjah'daki “Col Bitkisi OlImak” aynizamanda, restoranicin gida malzemeleri
olanbu ¢olbitkilerinin sehirdeki devam eden bir performansi. Bizimigin bu kolektif tarafin
bir yemek siiresiyle sinirlikalmamasi gerektigini anlamak gok dnemli, bu 100 veya 1000 yillik
bir slire¢. Yemek etrafindakibu kutlayicianlarla giderek daha azilgileniyoruz, bunun yerine
projelerimizde siire agisindan zaman ve mekan sinirlarininasilastigimizla ilgileniyoruz. Bu
nedenle Tirkiye'de baslattigimiz proje dniimiizdeki lic yil boyunca devam eden bir siirec
olarak genisleyecek.

G.S: Salt’taki serginizden biraz daha bahseder misiniz?

C.S: SergiHaziran 2020°’de acildi, bizise kapandigi giin gdrmeyi basarabildik. Karantina
sirasinda Turkiye'de olamadik. Pandemiden 6nce de uzun yillar bunun tizerinde galisiyorduk.
iKLIMCILifark mevsimlere bakmak icin bir cerceve olarak kullandik. Tiirkiye Cumhuriyetinin
basinda cografyacilarin tlkenin bolindtgi yedi bolgeyi kararlastirdigi, iklimlerini ve
buralarda tiretilen gidalari belirledikleri Cografya Kongresiile basladik. 1940l yillardakio
andanitibarenbdlge sinirlarinin, iklimlerin ve bu bolgelerden gelen tiriinlerin nasil degistiginin
izini stirdiik. Bu eski gorisler hala ilkokullarda bu sekilde 6gretilse bile, sinirlar, iklimler ve
Urtinler siirekli degisim halinde. Tiirkiye'de ortaya ¢ikmaya baslayan farkliyenisezonlara
baktik. Bunlardan biri de iskogya'da gelistirdigimiz calismayla da liskili olan, balik iftlikleri
tarafindankirlenen denizlerdi. Akdeniz'de acik aglarda yogun sekilde yetistirilen balikgiklik,
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iskocya, Sili, Norveg veya Kanada'daki somon yetistiriciligine benzer bir teknik izliyor. Ayrica
tiim Akdeniz'de gerceklesen, ve 6zellikle istanbul'un disindaki mandalari etkileyen, sulak
alan kurutma mevsimine de baktik.

Farklialtyapibicimleriaraciligiyla, miisterek araziler kiiciliiyor ve bu da gégebe gobanciligi
etkiliyor. Budurum ¢obanlari o kadar sikistiriyor ki, mali acidan stirdirlebilir olmadigiigin
mandalarini satiyorlar. Eskiden iicretsiz olarak erisebildikleri umumi arazi ve su eksikligi
var ve cogu durumda, ihtiyac duyduklari suyu satinalmak zorunda kaliyorlar, kibu biiytik
bir masraf.

G.S: Turkiye'deki arastirma stireci nasildi ve sergiicin nasil gorsellesti?

C.S: Salt’taki, tarihgilerle, siyaset bilimcilerle, cobanlarla, ciftcilerle, seflerle konustugumuz
cok katmanli bir surecti... Sergideki bes yerlestirmeden biri olan sulak alan ve manda
projesiicin Arnavutkdy cevresinde, havaalanina yakin farkli kdylerde cok sayida cobanla,
gliniimiizde manda yetistiriciliginin zorluklarinianlamak igin ve ayrica sehirdekiinsanlari
toprak ile nasil yeniden baglayabilecegimiz lizerine konusmaya basladik. Siitlac, yogurt
ve kaymak oldukga nostaljik olarak goriiliiyor. Giiniimiizde, istanbul yéresinden gelen
mandalarinsiitiindenyapilanlarin giizelinibulmak zor. Gergekten geriye bunu bulabileceginiz
yalnizca ti¢c muhallebici kalmis. Gerisi genellikle inek veya endustriyel stitten uretiliyor.
Ayricaziyaretgilere kaymak ve yogurt ikram etmekicin muhallebiciyle isbirligi yaptik. Yerel
bir gémlekgi ve arkeologile ortaklasa tirettigimiz comleklerde, mandalarin yuvarlandigi
yerdeki camur kullanildi. Sergilenen 1000 adet siitlag ve yogurt kabi olusturduk. Halen
istanbul cevresinden elde edilen siitii kullanan istiklal'deki muhallebicide kullanmak tizere
kupon kazanan sansli bir zigaretci de vard. istanbul Bienaline davet edildigimizde bunu
gercekbir yerlestirmeye genislettik. Beyoglu'nda bir vitrini devraldik ve orijinal diikkanlari
taklit edenbir enstalasyon olusturduk. Orada, mandalarile diger yoldas tirler arasindaki
iligkileri anlamak igin istanbul'daki farkliuzmanlara yaptirdigimiz bir dizi metabolik calisma
ile kaplari ve tatllari bir arada sunduk; mandalar ve kuslar, mandalar ve su,mandalar ve
¢imen vb. Farkl arastirmacilarin yaptigi bu farkl incelemelerin sonuclari Camuralem
(Wallowland) adli yerlestirmede sunuldu. Kiirtce, Tiirkce, Rumca, Bulgarca ve Ermenice
olarak farkl Anadolu dillerinde manda sarkilari derlemesi yapan etnomiizikolog Mustafa
Avciile calistik. Sozler duvarlara yazimisti ve sarkilari dinleyebiliyordunuz. Buna paralel
olarak gectigimiz Eylilayinda Arnavutkdy'de 1. Manda Festivalini de baslattik. Bu, gelecegi
vemanda ile cobanlarinkaliciligini diisinmenin bir yolu olarak mandalarikutlamakicin farkl
koylerden cobanlaribir araya getirdi. Yerel koyliiler tezgahlar kurarak tirinlerini satti. Biz
de yerel digiin miizisyenlerine manda tirkilerinden bazilarini caldirdik ve gobanlardan
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biriyle biraz vakit gecirdikten sonra Gilinler’'den yeni bir beste tGretmesiniistedik. Sarki
s0zli yazip festivalde canli olarak seslendirdiler. Simdi, en azindan éniimiizdeki tic yiligin
fon sagladik ve festival her Eylill ayinda tekrarlanacak. Bu yil Eyliil ortasinda bir hafta
sonu gerceklesecek. Aynizamanda, artik Ek Big Ye i¢’in Kurtulustaki ikincimekaninda yer
alan Gamuralem diikkanini ziyaret edebilirsiniz.

G.S: Size biraz Babakale’den bahsedelim. Babakale bir balikgi kdyti ve hem yerelmagazalara
hem de Turkiye’nin dort bir yanindaki stipermarketlere satis yapan biyik sirketlere, yani
biiytik markalara birgok balik ve kalamar tedarik ediyor. Bunedenle, balikgilik ve balikcilarin,
koyuin sosyal ve glinliik yasaminda oldukga belirleyici pargalar oldugunu sdyleyebilirim.
Karadeniz, degisen deniz sicakliklari lizerine arastirmanizibiraz merak ettim. Tiirkiye'de
balikcilik hakkinda ne biliyorsunuz?

C.S: Turrkiye'de, endiistrilesmenin balik stirlilerini nasil etkilediginin izini sirmek igin bir balik
genetigi uzmaniyla isbirligi yaptik. Ciftliklerde yetistirilen levrek ve gipuralardan, ayni
zamanda aglarin disinda yetisenaynitirlerden drnekler alarak genetiklerinikarsilastirdik.
ilk testlerde ufak bir fark gériiliiyordu, cok kiigiik bir yiizde, ancak onlarin ne kadar farkl
olduklarini veya ¢iftlik baliklarinin, ciftlik somonu gibi, yabani muadillerinden ne kadar
bozuldugunu anlamak istedik. Endiistriyel ¢iftliklerin, baliklari ne dlglide degistirdigini
ve bozdugunu anlamak icin genetik degisiklikleri arastirmaya basladik -daha kazancli
hale getirmekicin cok hizli buyitilebiliyorlar. Ayrica, Karadeniz'deki ekolojik degisiklikler
nedeniyle ortaya cikmaya baslayan farkl gé¢ modellerine ve suyun tuzlulugu, toksisitesi
veya sicakligindaki degisiklikler nedeniyle yenibalik tiirlerinin nasil geldigine ve digerlerinin
nasil yok olduguna baktik. Stiveys Kanal’nin agiimasiyla Kizildeniz’den gelen baliklarin
Akdeniz’e, Akdeniz'den gelenlerin de Kizildeniz’e ytizmeleriyle baslayan balik goci buna
klasik bir drnek. Bugtin bu, konteyner gemilerine giden balast suyuyla daha da siddetleniyor.
Konteyner gemisini dengelemekicin diinganin bir ucundan okyanus suyunu alyorlar ve sonra
bunuKaradeniz’e bosaltiyorlar, Karadeniz’den de diger taraflara - Karadeniz'deki su gok
uzaklara gidiyor. Akdeniz'deki tirlerin Karadeniz’e gelmesiyle Karadeniz’in Akdenizlilesmesi
gibi mevsimleri diistinmeye karar verdik. Hele ki Kanal istanbul sonunda kazilirsa, bu su
ekolojisinde muazzam bir dengesizlige nasil da katkida bulunacak...

G.S: Ayrica gegtigimiz ylllarda Marmara denizinde sahit oldugumuz misilajla birlikte
Marmara’da balik gesitliligininazaldigi gorilmekte. Etrafi sularla gevrili bir tilke igin eskisi
kadar cesitli baliklarin iremeyecek olmasi ¢cok endise verici. Babakale denize dogru
bir cikinti gibi, misilajin indigi sinir, ama oradan sonrasi iyiydi ¢tinkl teknik olarak Ege
oluyor. Babakale'deyken Tirkiye’nin diger bolgelerinde bulunmayan taze baliklarin olup
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olmayacagini tartismamiz komik ve ilgincti. Bunlarin bir kismi ekolojik, ama bir cogunun
da politik ve ekonomik olmasi delilik.

C.S:Her yerde tekrar eden bir model bu. isleri ne kadar biiyiik lcekte yaparsaniz, o kadar
fazla sorun getirir. Baliklari bliytik 6iceklerde yetistirdiginizde diski olur, antibiyotikler olur,
balik ¢iftliklerinde olup agik sulara dalgalanan pek cok sey vardir. Belki de soru yalnizca tek
bir biiyiik yogun dlcekte ve dogal maddeleriisleme endiistrisi izerine degil, aynizamanda
hem tiiketim hem de tretim alanlarinin nasil cesitlendirilebilecegidir.
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A Conversation on How Food Changes the Climate %0
Cooking Sections

Cooking Sections examines the systems that organize the world through
food. Using site-responsive installation, performance and video, they
explore the overlapping boundaries between art, architecture, ecology
and geopolitics. Established in London in 2013 by Daniel Fernandez
Pascual and Alon Schwabe, their practice uses food as a lens and a
tool to observe landscapes in transformation.

Garp Sessions: Can you say a little bit on the role and significance of food, particularly
collective cooking and eating in your practice?

Cooking Sections: We see food as a tool to understand the landscape and its
transformation. It allows us to look into different entanglements and relationships
between power regimes or economic structures that connect different dotsamongst
planetary networks, and industrial assembly and disassembly lines. They also tell us
about the troubles throughout the world. Starting from very particular ingredients, one
can understand many material flows on the planet. We think of particular food items
especiallyinindustrialized contexts to use themas a tool or a lens that helps us unpack
very complicated connections. We started working with food almost ten years ago.
That has evolved into different projects, formats and iterations. Perhaps the project
that hasallowedusto create a framework tolook at these different questions has been
CLIMAVORE which we started backin 2015. We coined the term ‘climavore’ to think how
toeatashumansare changing the climate or how to eat as humansinchanging climates.
This has manifestedinlooking at periods of drought or periods of polluted oceans by fish
farms or exhausted soil. It had a manifestationat Saltin Turkey when we were invited to
do the solo exhibition “CLIMAVORE: Seasons Made Drift.” That work continued onto the
Istanbul Biennialin 2022 and is still ongoing.

G.S: Youalsohada performative lunchandinstallation titled “CLIMAVORE: Onthe Movement
of Deserts” in Sharjah Biennial 13. Is that performatory and participatory element still
part of your work?

C.S:1guessit’sanevolution. That project was the beginning of a research onthe movements
of desertsand how many cities in certain geographies have been struggling with water
scarcity orrather,how the creation of that lack of water sometimes derives fromhuman
action,not necessarilyjust climate. We looked at how people have been disconnected from
the desertinthe Emiratesurban context, where vegetationinthe city that’s fromdesert
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environmentsis not seenas ‘ornamental’. You see a lot of long, heavily irrigated flowers
and lawns everywhere but we've been trying to figure out with local agronomists and
botanists there what would it mean to bring the vegetationand botanicalknowledge that
Bedouins have of living with the desert into the city. What would it mean to have desert
foods as more than everyday components both from a consumption and production
point of view - that’s why we did this work with tables that followed the geometrical
patternsthat plants use to make the most of the existing water in the soil to maximize
moisture. On top of that we worked with a local restaurant to prepare all these dishes
with desert foods but also other drought-resistant ingredients. Those plants are not
seenas plants that belong to the city eveninarid climates. The second iteration of that
piece was a desert food garden that we planted in Sharjah for the 2019 Architecture
Triennial. It’s still there inits third year. It consists of creating alandscape of microclimates
where we propagated plants from the desert. It was impossible to find these plants
in nurseries in the city so with local botanists we had to literally collect the seeds from
the desert outside the city and plant them in different arrangements. In parallel we
monitored the performance of those trees through different sensing devices. Going
backtoyour question, the performance is not necessarilyabout humans sitting together
atthetableasanact of conviviality that guides our work, but rather a sense of collective
performance beyond human bodies. How do we alsoinclude these desert foods asplants
thatare performingin different functions, communicating andinteracting with the world?
“Becoming Xerophile”in Sharjahis also an ongoing performance of these desert plants
inthe city that are foodingredients for the restaurant. For usitis crucial tounderstand
how that collective aspect doesn’t have to be limited to the duration of a meal,it’'sa 100
or1000 years of process. We're less and lessinterestedin those convivialmoments but
rather in how we go beyond boundaries of time and space in terms of duration in our
projects. That’s why the project we started in Turkey willexpand as an ongoing process
over the next three years.

G.S: Canyou saya little bit more about the exhibition at Salt?

C.S: It opened in June 2020, we managed to see it the day it closed. We couldn’t be in
Turkey during lockdown. We were working on it for many years before the pandemic.
We used CLIMAVORE as a framework to look at different seasons. We started with the
Geography Congress at the beginning of the Turkish Republic whereby geographers
decided onthe sevenregionsinwhichthe countryis divided, their climates and the foods
that were produced there. From that momentinthe 1940s, we traced how the regional
boundaries, climates and products from these regions are shifting. Evenif the old visionis
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stilltaughtin primary schools as such, boundaries, climates and produce are allin flux. We
looked at different new seasonsin Turkey that are starting to emerge. One of themwas
polluted seas by fish farms connected to the work we have been developingin Scotland.
Intensively farmed fishin open nets in the Mediterranean follows a similar technique to
how salmonis farmedin Scotland, Chile, Norway or Canada. We alsolooked into another
season, wetland draining, which has happened all over the Mediterranean, particularly
the one concerning the water buffalos outside Istanbul. Through different forms of
infrastructures, land held in common has been shrinking which is affecting pastoralist
ways. It’s pressing herders so much that they are selling their buffalos because itisn’t
sustainable financially.There is a lack of common land and water that they used to be
abletoaccessforfree,andinmany cases, they have to buy water whichis a big expense.

G.S: How was the process of doing research in Turkey and how has it materialized at
Salt for the exhibition?

C.S: At Salt,it wasa very multi-layered process of talking to historians, political scientists,
herders, farmers, chefs... For the wetland and buffalo project, which was one of the
five installations in the exhibition, we started conversing with a lot of herders around
Arnavutkdy, in different villages near the airport to understand the challenges of buffalo
herding today and also how to reconnect people in the city with the landscape. Siitlag,
yogurt and kaymak is seen as very nostalgic. Today it is hard to find a good one made
from the water buffalo milk from the surroundings of Istanbul. Indeed, we could only
find three muhallebi shops left where you canfindit. The restis usually cow or industrial
milk. We also collaborated with the muhallebici to serve kaymak and yogurt to visitors.
The pots we fabricated in collaboration with a local potter and archeologist were
using the clay that we took after digging a wallow. We created 1000 siitlag and yogurt
pots which were on display. There was also a lucky visitor who would get a coupon to
go to the muhallebici on Istiklal that still serves the product from the surroundings of
Istanbul. When we were invited to the Istanbul Biennial, we expanded that intoanactual
installation. We took over a shopfront in Beyoglu and created an installation that was
mimicking the original shops. There, we presented the pots and desserts together with
a series of metabolic studies that we commissioned to different expertsinIstanbul to
understand the relationships between the water buffalo and other companion species;
buffalosandbirds, buffalosand water, buffalosand grass, etc. The outcomes of these
different surveys that different researchers made were presented in the installation
titled Camuralem (Wallowland). We worked with ethnomusicologist Mustafa Avci who
made a compilation of buffalo songs in different Anatolian languages; Kurdish, Turkish,
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Greek, Bulgarianand Armenian. The lyrics were written on the walls and you couldlisten
to the songs. Also in parallel, we started the 1st Water Buffalo Festival in Arnavutkdy
whichlaunched last September. That brought together herders from different villages
togetherto celebrate water buffaloasawayto thinkabout the future, the permanence
of the buffalo and the herders. Local villagers set up stalls and sold their products. We
also worked with a local wedding band to play some of the buffalo songs, and we also
commissioned Giilinler to compose a new song after spending time with one of the herders.
They wrote the lyrics and performed it live at the festival. Now, we've secured funding
foratleastthe next three yearsand the festival willbe repeated every September. This
yearit willtake place on the weekend of mid September. You canalso visit the Gamuralem
shop, now based in Kurtulus, at the second space run by Ek Bic Ye ic.

G.S:Letustellyoualittle bitabout Babakale. It is a fishing village and a lot of the fishand
calamariis supplied from Babakale to both the local stores and to bigger corporations,
sort of big brands that are being sold in supermarkets allaround Turkey. So | would say
that fishing and the fishers are quite defining parts of the vilage’s social and daily life.
I was a bit curious to hear about your research on the changing sea temperatures and
the Black Sea. What do you know about fishing in Turkey?

C.S:InTurkey, we collaborated with a fish geneticist to trace how industrialism affects
the body of the fish. We took samples of farmed seabass and sea bream inside farm
nets and the same species outside the nets to compare their genetics. In the first
round of tests you could see a difference, a very small percentage, but we wanted to
understand how different they are or how much farmed fish is distorted from the wild
counterparts, in the same way farmed salmon is. We started looking into the genetic
changes tounderstand the extent to whichindustrial farms modify and distort the fish
bodytomakeit profitable asit canbe pushedto grow very quickly. We alsolooked at the
different migrationpatternsthatare starting toappear because of the ecological changes
in the Black Sea, and how new types of fish are arriving and others are disappearing
because of changesin salinity, toxicity, or temperature of the water. A classic example
is the fish migration that started with the opening of the Suez Canal, whenfishfromthe
Red Sea began swimming to the Mediterranean and the other way around. Today this
is exacerbated with ballast water that goes in container ships. They take ocean water
from one side of the planet to balance the container ship and then discharge it in the
Black Sea - and the other way around, water from the Black Sea goes very far away.
We decided to think about seasons such as the Mediterraneanisation of the Black Sea
forinstance, with species from the Mediterranean arriving in the Black Sea. And even
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more soif Kanalistanbulis eventually dug, how that will be contributing to a tremendous
imbalance in water ecology.

G.S: Also with the mucilage we witnessed inthe Marmara seain the past years, the fish
diversity apparently has been decreasing in Marmara. It’s very concerning that for a
country that’s surrounded by water, there aren’t going to have as many kinds of fish
produced. Babakale is this protruding kind of land towards the sea, the border until
where the mucilage traveled, but it was fine from there on because it’s technically the
Aegean. Soit’s kind of funny andinteresting how we were debating whether there would
still be fresh fish that aren't available in other parts of Turkey while in Babakale. Crazy
how some of these are ecological but a lot of them are also political and economical.

C.S: It’s a pattern that repeats everywhere. The larger scale you do things the more
trouble it brings. When you farm fish on an intensive scale there’s excrement, there’s
antibiotics, there’s a lot of things that are a part of the fish farms and that billow out
into the openwater. Perhaps the questionis not to only thinkin one large scale intensive
and extractive industry but how to diversify both diets and production landscapes.






