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FORMING THE IDEAL KAZAKH CUISINE MENU FOR FOREIGN TOURISTS:
LOCAL POPULATION PREFERENCES AND PERSPECTIVE GASTRONOMY
TOURISM DESTINATIONS IN KAZAKHSTAN

Tagmanov Urmanbek, $evki Ulema

Forming the ideal Kazakh cuisine menu for foreign tourists: local population preferences and
perspective gastronomy tourism destinations in Kazakhstan

Abstract. This study was conducted to identify the places and food and beverages that local people wish to
visit and experience for gastronomy tourism in Kazakhstan. It is believed that the study will make significant
contributions to determining Kazakhstan’s gastronomy tourism destinations. In this context, research was
conducted using the internet survey fechnique among 421 local people living in Kazakhstan. As a result of
the analysis of the obtained data, it was determined that the ideal Kazakh cuisine menu could be created
and presented to foreign tourists by local people, such as goose from the cold starter, soup with meat from
the soups, «et asu» from the main foods, «baursak» from the hot appetizers, «irimshik» from the desserts and
«kumis» from the beverages. When Kazakh cuisine is mentioned, the first food that comes o mind is «et
asu», the first drink that comes to mind is «kumus», and the first dessert that comes to mind is «zhent». The
geographical region that local people want fo visit most for gastronomy tourism in Kazakhstan is the South
Kazakhstan Region. In light of these results, useful suggestions were tried to be offered to tourism businesses,
food and beverage businesses, chefs, and researchers.

Key words: menu, local foods, Kazakh culinary culture, local people, gastronomic fourism.

TarmaHoB YpmaH6ek, LLeskn Yaema

LeTeAAiK TypUCTep YuWiH KA3AK ACXAHACbIHbIH, MASOAABI M33iPiH KAABINTACTBIPY: XXEPriAiKTi
XOABIKTbIH KOAQYbl X8He KA3OKCTAHAOFbl TACTPOHOMMSIAbIK TYPU3MHIH, MepPCneKTUBAAbI
AECTUHLUAACPDI

AHAQTNA. ByA 3epTTey MEPriAIKTI XOAbIKTbIH, [KO3AKCTAOHAQ FACTPOHOMUSIABIK TYPW3M MAKCATBIHAC ©APFbICHI
KENETIH OPbIHAQPbI YXKOHE TAFOMAQPbLI MEH CYCbIHAQPbIH QHBIKTAY YLUIH YKYPriiAal. 3epTtTey KA3aKCTOHHbIH,
FACTPOHOMUSIABIK TYPM3M ASCTUHALMSIAORBIH OMKBIHAQYFO MOHBI3ABI YAEC KOCAABI Aen 6OAKAHYAQ. Ocel
opanaQ, KasakCTaHAQ TyPaTbiH 421 KEPriAiKTi TyPfbiH OPACBIHAQ MHTEPHET CAYOAHOMA KOAAOHBIABIM
3epTTey XKYPri3inal. AABIHFOH AepekTepAal TOAAQY HOTMDKECIHAES, UASOAABI KA3AK, ACXAHACHIHbIH, Ma3ipi
YKEPTIAIKTI TYPFBIHAQD  QPKbIAbI  LLUETEAAIK TYPUCTEPIE YCbIHbIAYbl MYMKIH €KEHi QHbIKTAAAbI, MbICOAbI,
COAKbIH BOCTOMOAQPACH «O3bl», COPMOACPACH «eT COPMACHI», HEeri3r TOFOMACPACH «eT OCY», bICTbIK,
BACTAOMOAOPACH «BAybIPCAK», TOTIAEPAEH «PIMLLIK» YXeHEe CYCbIHAOPAOH «KbIMbI3»., KQA3OK QCXAHOACHI
TYPOAbI QUTBIAFOHAQ, OAFOLLIKBI OFQ KEAETIH TOFOMAQPAQH «ET ACY», CYChIHAQPAOH «KbIMbI3», TOTTIAGPAEH
OKEHT», KA3AKCTAHACOFBI TACTPOHOMUSIABIK, TYPW3M YLLIH YKEPTIAIKTI TYPFBIHACK €H, Ken 6apyAbl KOACFOH
reorpadusnbiK anmak, OHTYCTIK KA3aKCTaH amMaFbl 60AAbI. OChl HEOTVDKEAEPTE CYMEHE OTbIbIM, TYPU3M
COAOQCBLIHACFBI KOCIMOPBLIHACOP, TOMAKTAHY K&CIMOPbIHAOPLI, ACMA3ACQL MEH 3epTreylirnepre nManAOAbI
YCbIHBICTOP 6epea.

TyniH cesaep: Ma3ip, MEPTIAIKTT TAFAMAQP, KO3aIK ACMNA3AbIK, MOAEHUETI, XEPMAIKTI XOAbIK, TACTPOHOMMUSIABIK,
TYPU3M.

TarmaHoB YpMaH6ek, LLieBkn Yaema

DOpPMMPOBAHME MAEOABHOTO MEHIO KO3OXCKOM KYXHU AAS  MHOCTPOHHBIX TYPUCTOB:
NPEANOYTEeHNS MECTHOrO HOCEAEHMS U NepCnekTUBHble AECTUHALUU FACTPOHOMMUYECKOro
Typuama B KasaxcrtaHe

AHHOTAUMS. AQHHOE NCCAEAOBAHME MPOBEAEHO C LIEABIO BbISIBAEHMSI MECT, A TAIKOKE €Abl M HOMUTKOB, KOTOPbLIE
MECTHOE HOCEAEHME XOUET MOCETUTL U NMOMPOOOBATL B PAMKOX FACTOOHOMMYECKOrO Typr3Ma B KasaxcTaHe.
OXMAQETCS, 4TO MCCAEAOBOHME BHECET 3HAYUTEABHBI BKAGA B OMPEAEAEHME TACTPOHOMUNYECKMX
TYPUCTCKUX AECTUHALMM KQ3AXCTOHA. B paMKAX MCCAEAOBOHMSI ObIA MPOBEAEH VMHTEPHET-OMPOC CpeAn
421 MeCTHOrO >uTenst KaszaxcTaHa. AHAAM3 COBPAHHBIX AQHHBIX MOKA3AA, YTO HO OCHOBE MPEAMOYTEHN
MECTHOIO HACEAEHMSI MOYKHO Pa3PAB0TATb N MPEAAOXKUTb MHOCTPAHHBIM TYPUCTOM WMAEOABHOE MEHIO
KO3OXCKOW KyXHW. B HEro Moryt BxOaUTb KO3bl B KOYECTBE XOAOAHOM 3QKYCKW, MSICHOW Cym, «€T aCy»
KOK OCHOBHOE BAOAO, «BAYyPCAKM» B KAYECTBE FOPSIHEN 3AKYCKM, “MPUMLLMK» KAK AECEPT U «KYMbIC» B
KQYecTBe HAMMTKA. [MPK YMOMUHOHMM KO3OXCKOW KyXHW MEPBbIM HA YM MPUXOAUT BAKOAO «ET ACY», COMbIM
QACCOLMMPYEMBIM HOMUTKOM SIBASIETCS] «KYMbIC», O HOMOOAEE Y3HOBAEMbBIM AECEPTOM WKEHT», Kpome Toro,
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FOXHBIN KO3OXCTAH OKABAACST COMbIM MPEAMOYTUTEABHBIM PEMOHOM AAST FACTPOHOMUYECKOTO Typr3Ma
CcpeAn MECTHbIX XKUTeAer. Ho OCHOBE 3TWX PE3YALTATOB BblAM MPEAAOXKEHBI MPAKTUYECKNE PEKOMEHAOLIN
ANS TYPUCTCKMX MPEANPUSITAIA, 30BEASHWIN OBLLECTBEHHOTO MUTAHMSI, LLed-NMOBAPOB U MCCASAOBOTEAEN C
LIEABLO PA3BUTUSI TACTPOHOMMYECKOTO TYPM3MA B KO3aXCTAHE.

KAloueBble CAOBA: MEHIO, MeCTHble OAIOAQ, KOA3OXCKAST KYAMHOPHOST KYAbTYPO, MECTHOE HOCeAeHue,

FOCTPOHOMMYECKNIN TYPU3M.

Introduction. Historically, the culinary culture of
the Kazakhs, who traditionally led a nomadic lifestyle,
has been dominated by meat and dairy products.
Various methods of preparing food and beverages
from meat and dairy in Kazakh culture have been
transmitted across generations from the past to the
present [1]. With the transition from a nomadic to
a settled lifestyle and the subsequent development
of agriculture, grain products such as wheat, millet,
corn, and rice began to be consumed, alongside the
inclusion of vegetables and fruits in the Kazakh diet
[2]. However, the incorporation of these products into
the Kazakh table does not imply a transformation of
the characteristics of the traditional nomadic Kazakh
culinary culture. With the advancement of livestock
farming first and agriculture later, the Kazakh menu
became increasingly richer and more diverse [3].

The seasonal variations in the culinary culture of
the Kazakhs were shaped not only by the ecological
conditions of their environment and economic factors
but also by their biological needs. During the winter
months, meat-based foods were predominantly consumed,
while dairy products were favored in the summer.
To withstand the challenges posed by the harsh six-
month-long winters, it became a natural necessity for
nomadic Kazakhs to rely on nutritious, high-calorie
meat and dairy products as their staple diet [4]. The
significant role of meat and dairy products in Kazakh
culinary culture, which is widely recognized in global
cuisines, enables Kazakh gastronomy to easily adapt
to global culinary trends [5].

The purpose of study: It is designed to identify
the places that local population wish to visit in order to
experience regional culinary cultures in Kazakhstan.

The objectives of the study:

- the preferences of Kazakhstan’s population
regarding food and beverages;

- to identify the prominent geographical regions
of Kazakh culinary culture in terms of gastronomy
tourism.

The development of an ideal Kazakh menu
is considered important as it contributes to the
standardization of local food and beverages as a
gastronomy tourism destination, promotes Kazakh
cuisine, and ensures that foreign tourists visiting
or planning to visit Kazakhstan can experience the
local culinary offerings. The preference for using the
local population as a sample group is based on the

assumption that they have a better understanding of
Kazakh culinary culture and possess more knowledge
about it compared to foreign tourists.

Therefore, it is evident that studies on the ideal
Kazakh menu suitable for foreign tourists are limited.
While Chernyavskaya, Kauymbayev [6] examined
the presentation of Kazakh food and beverages in a
fast-food format, Mussina [7] addressed it as a unique
factor influencing the formation of a tourism brand.
Tourists visiting Kazakhstan may wish to taste the
country’s traditional food and beverages. Hence, one
of the most crucial elements of the country’s tourism
industry is the development of an ideal Kazakh menu
that can be offered to visitors [8].

Literature review. When examining the research
results on Kazakh cuisine menus, Chernyavskaya,
Kauymbayev [6] found an increasing trend in the
number of fast-food establishments offering different
menu options in Kazakhstan. This trend is particularly
noticeable in the country’s large cities. However, the
study also concluded that one of the drawbacks of
Kazakh food production is that it takes a long time and
is often made from sour products. Therefore, it was
suggested that product diversification and differentiation
should be made in Kazakh food and beverages, and
that more Kazakh dishes should be offered in food and
beverage establishments to address the insufficiency of
offerings. Another study concluded that only 16% of
the food and beverages offered in food establishments
were of Kazakh national cuisine, while the rest were
dominated by Eastern and European cuisines, such
as Korean, Uzbek, Turkish, and Dungan [9].

Mussina [7] stated that an important national cuisine
influences the formation of a tourism brand. The research
concluded that Kazakh tourism prefers dishes such et
asu, kumus, and kazy, which hold significant places
in the Kazakh culinary menu. However, dishes such
as shubat, kurt, kuyrdak, and shelpek were identified
as less preferred by consumers. It can be said that
these highlighted dishes play an important role in the
formation of the Kazakh tourism brand.

Materials and methods. The survey technique
was used in data collection. In determining the survey
questions, Sengiil’s [10] study was utilized in line with
the purpose of the research. To ensure the content
validity of the survey form, academic experts in the
fields of gastronomy and tourism were asked to evaluate
the scale. As no structural issues were encountered
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following the expert evaluations, the survey form was
applied. In this context, the following questions will
be posed to the local population:

1. Which dishes should be included in the Kazakh
cuisine menu, such as cold appetizers, starters, main
courses, soups, side dishes (salads), desserts, and beverages?

2. What are the first foods, drinks, and desserts
that come to mind when thinking of Kazakh cuisine?

3. Which geographical region stands out in Kazakh
culinary culture for gastronomy tourism purposes?

The population residing in Kazakhstan constitutes
the universe of the study. In line with this aim, population
data from 2024 were used to ensure the representation
of the resident population in Kazakhstan. Based on
this data, a stratified sampling method was applied
according to the population proportions of the provinces,
among the 20.095.963 people living in Kazakhstan.
Accordingly, convenience sampling was used to select
participants from the resident population of 17 provinces
in Kazakhstan. A survey was conducted online with
421 selected individuals.

Since it conforms to a normal distribution, the sample
is considered sufficient to represent the population.

Descriptive statistical analysis was used in the analysis
of the findings. ChatGPT Al was used to translate the
research into English.

Results. The findings derived from the analysis
of data collected from a sample chosen from the
Kazakh population regarding the question, “What
should the ideal Kazakh cuisine menu look like?”
are as follows.

Cold appetizers: The responses of participants
to the question, “Which cold appetizers should be
included in the Kazakh cuisine menu?” are presented
in Figure 1. Participants were asked to indicate
their top three preferences from a wide selection of
cold appetizers. The most preferred cold appetizers
were determined in ranked order. As shown in the
figure, 24% of the participants selected kazy, 16
% chose shuzhuk, and 15% indicated zhaya as
their preferred cold appetizers. Accordingly, given
that meat products are predominantly consumed
in Kazakhstan, it is appropriate to include kazy,
shuzhyk, and zhaya in the Kazakh cuisine menu.
These dishes can be served as cold appetizers to
tourists visiting Kazakhstan.

Figure 1 — Participants’ preferences for cold appetizers

Soups: The responses of participants to the
question, “Which soups should be included in the
Kazakh cuisine menu?” are presented in Figure 2.
Participants were asked to indicate their top three
preferences from a variety of soups. The most preferred
soups were ranked in order. As shown in the figure, 21
% of the participants selected meat soup, 18 % chose
Kazakh soup, and 14 % indicated naryn soup. Based
on these findings, it is observed that soups prepared
with meat products are frequently and enthusiastically
consumed in Kazakhstan, largely due to the variation
in weather conditions across different regions and the
generally cold climate. To help tourists cope with the

cold weather, it is recommended to serve the soups
most preferred by Kazakhs, meat soup, Kazakh soup,
and naryn soup, to visitors coming to Kazakhstan.
Main foods: The responses to the question
“Which main dishes should be included in the
Kazakh cuisine menu?” are presented in Figure 3.
Participants were asked to indicate their top three
preferences from a wide selection of main dishes.
The most preferred main dishes were identified
in rank order. As shown in the figure, 26 % of the
participants selected et asu, 24 % chose kuirdak,
and 16 % indicated Kazakh pilaf as their main
course. Based on these findings, it can be stated
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that Kazakhs consume dishes made with red meat,  asu, due to its preparation with authentic ingredients,
dough-based dishes, and pilaf with meat frequently = can be considered and promoted as an attractive
as main courses in their daily lives. In particular, et ~ element of gastronomy tourism.

Figure 2 — Participants’ preferences for soups

Figure 3 — Participants’ preferences for main foods

Figure 4 — Participants’ preferences for main hot appetizers
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Hot appetizers: The responses to the question
“Which hot appetizers should be included in the Kazakh
cuisine menu?” are presented in Figure 4. Participants
were asked to indicate their top three preferences from
a wide selection of hot appetizers. The most preferred
hot appetizers were identified in rank order. As shown
in the figure, 21 % of the participants selected baursak,
18 % chose shelpek, and 14 % indicated taba nan as
their preferred hot appetizers. The abundance of wheat
cultivation and the production of high-quality flour in
Kazakhstan significantly contribute to the widespread
consumption of dough-based dishes. In this context,
it can be concluded that Kazakhs enjoy consuming
flavorful hot appetizers with great enthusiasm.

Salads: The responses to the question “Which
salads should be included in the Kazakh cuisine

menu?” are presented in Figure 5. Participants
were asked to indicate their top three preferences
from a wide selection of salads. The most preferred
salads were identified in rank order. As shown
in the figure, 34% of the participants selected
meat salad, 24 % chose fresh salad, and 17 %
indicated beet salads. The widespread breeding
of animals such as horses, camels, sheep, and
cattle in Kazakhstan ensures the availability of
affordable meat in the country. As a result, meat
products are commonly used and consumed in
almost every salad in Kazakh cuisine. This unique
characteristic of Kazakh salads may attract tourists
seeking to experience authentic salad varieties,
making Kazakhstan a potential destination for
gastronomy tourism.

Figure 5 — Participants’ preferences for salads

Desserts: The responses to the question “Which
desserts should be included in the Kazakh cuisine
menu?” are presented in Figure 6. Participants were
asked to indicate their top three preferences from
a wide selection of desserts. The most preferred
desserts were identified in rank order. As shown in

the figure, 15 % of the participants selected irimsik,
14 % chose kaymak, and 14 % indicated talkan as
their preferred desserts. Based on these results, it
can be stated that desserts made from dairy, wheat,
and flour products hold a significant place in the
Kazakh cuisine menu.

Figure 6 — Participants’ preferences for desserts

ISSN 2959-5185 (Print)
ISSN 2959-5193 (Online)

TypU13M, AEMOABIC XKSHE KOHAKKAMABIABIK,

Ne1(8)2025 51



[ | Forming the ideal kazakh cuisine menu for foreign tourists: local population preferences ...

Beverages: The responses to the question “Which
beverages should be included in the Kazakh cuisine
menu?” are presented in Figure 7. Participants were
asked to indicate their top three preferences from a wide
selection of beverages. The most preferred beverages
were identified in rank order. As shown in the figure,
18 % of the participants selected kumis, 17 % chose
shubat, and 15 % indicated ayran as their preferred
beverages. The production of unique beverages from

the milk of various animals holds significant importance
in Kazakh gastronomy. In particular, the breeding of
animals such as horses and camels in Kazakhstan allows
for the production of authentic beverages like kumus,
shubat, and ayran, which provide a distinct advantage
for the country in terms of gastronomy tourism. It is
suggested that these beverages be modernized using
new technologies and promoted to further enhance
their appeal.

Figure 7 — Participants’ preferences for beverages

Dishes, desserts, and beverages most associated
with Kazakh cuisine: Participants’ responses to the
open-ended question “What dishes, desserts, and
beverages come to mind when you think of Kazakh
cuisine?” are presented in Figure 8. The dishes,
beverages, and desserts listed in the figure were
analyzed based on the number of responses provided

by participants. As shown in the figure, items such
as et asu, baursak, kuirdak, kumus, shubat, ayran,
zhent, irimshik, and talkan were identified as the
prominent flavors of Kazakh cuisine. These food
and beverage items can serve as key attractions for
gastronomy tourism, highlighting their cultural and
culinary significance.

Figure 8 — Participants’ ranking of Kazakh cuisine menu

Prominent gastronomy tourism regions: When
evaluating the responses to the question, “Which
geographical region stands out in Kazakh culinary
culture for the purpose of gastronomy tourism?”

as shown in Figure 9, the South Kazakhstan
region ranks first. The primary reason for the
south Kazakhstan region being ranked first is the
presence of provinces rich in culinary culture, such
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as Almaty, Zhambyl, Turkestan, and Kyzylorda,
within this area. It can be said that this region serves

as a significant attraction center for gastronomy
tours and events.

Figure 9 — Participants’ selections of prominent geographical regions in Kazakh culinary culture

Discussion. In the context of gastronomy tourism,
the presence of appealing menus plays a crucial role
in enabling tourists to experience a country’s food and
beverages. Accordingly, based on research conducted
among the local population to determine the ideal
Kazakh cuisine menu, the following dishes have been
identified: kazy as the cold appetizer, meat soup as
the main soup, et asu as the main course, baursak as
a hot appetizer, irimshik as the dessert, meat salad as
the salad, and kumus as the beverage. When thinking
of Kazakh cuisine, the first associations are et asu as
the main dish, kumus as the beverage, and jent as
the dessert. These findings align with the results of
Chernyavskaya, Kauymbayev [6] who found that a
significant portion of the population considers traditional
Kazakh dishes, such as et asu, kuirdak, kazy, naryn,
kattama nan, baursak, and taba nan, to be essential
offerings for guests and highly appreciated. Similarly,
another study identified et asu, kumus, kazy, shubat,
kurt, shelpek, and kuirdak as the most preferred
national Kazakh dishes among tourists [7]. Regarding
gastronomy tourism, the south Kazakhstan region has
been identified as the most prominent geographical
area within Kazakh culinary culture. Additionally,
Yerdauletov [11] highlight Turkistan, Almaty, and
East Kazakhstan as key provinces for the development
of agro-gastronomy tourism and the organization of
regional tourism initiatives.

Conclusion. The findings of this study can serve as
a guide for national food and beverage establishments
in Kazakhstan in terms of menu planning and the
promotion of regional culinary products. The highlighted

food and beverage items have the potential to provide
tourists with memorable experiences and valuable
insights into Kazakh cuisine, thereby enhancing its
recognition and recall.

In line with the obtained results, highlighting the
culinary culture of these regions, which have high potential
for being visited for gastronomy tourism, is highly important
for Kazakh tourism. In this context, it is necessary for the
Ministry of Sports and Tourism, which has the authority
to plan Kazakh tourism, to establish gastronomy tourism
regions and corridors and to encourage infrastructure and
superstructure developments in the supported destinations
within these regions.

Furthermore, the key gastronomy tourism
destinations identified in this study present significant
opportunities for tourism enterprises to cater to the
gastronomy tourism demands of visitors and to facilitate
the organization of culinary tours across Kazakhstan.

Local food and beverages are essential elements
of a tourism destination. However, studies highlighting
their significance in the context of Kazakhstan’s
gastronomy tourism are limited. Therefore, this study
will make a significant contribution to the literature
by demonstrating the importance of local food and
beverages in attracting tourists to Kazakhstan and
ensuring their satisfaction.

Based on the research findings, the following
recommendations have been developed in the context of
highlighting local culinary elements to enable Kazakhstan
to utilize its gastronomic tourism potential, market
itself as a gastronomic destination, and achieve the
desired number of tourists and revenue:

ISSN 2959-5185 (Print)
ISSN 2959-5193 (Online)

TypU13M, AEMOABIC XKSHE KOHAKKAMABIABIK,

Ne1(8)2025 B3



[ | Forming the ideal kazakh cuisine menu for foreign tourists: local population preferences ...

-Diversified gastronomic products should be
developed to enhance tourists’ gastronomic experiences
in Kazakhstan. For example, organizing different thematic
gastronomic tours between cities and regions, hosting
culinary-focused cultural events, and establishing
ethno-villages showcasing gastronomic products can
encourage tourists to stay longer in Kazakhstan, revisit
the country, and recommend it to others.

-To encourage first-time tourists to revisit
Kazakhstan, their satisfaction with the experience of
Kazakh food and beverages must be ensured. Kazakh
cuisine should be made attractive through experiential
marketing activities.
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