
 

GİRESUN CUISINE A RECIPE: PICKLED CHERRY 

ABSTRACT 

Giresun’s weather is humid and rainy all year long as well as in other regions of the cost 

of East Blacksea. Although vegetation is rich all year long the need to store agricultural products 

for winter season is not as strong compared to other regions of Turkey. The disadvantage of this 

abundant climate is that the humidity in any season does not permit vegetable drying. Therefore, 

most of the plant products including cherry and brined are pickled. Pickled cherry is prepared 

from underripe cherry. Cherries are dipped into salt and then put into a plastic or glass container 

and kept there for a period of time. After few days brined cherries are ready for consumption. 

Brined cherries are consumed as vegetable meals or as an appetizer called “Kiraz tuzlusu 

kavurması” (roasted salty cherry). In this presentation, preparation and consumption of pickled 

cherry as a “meal” is discussed as a result of climate conditions. 
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