
To whom it may concern 

1111111111111111111111111 
0118100008 

With this letter, we officially confirm that the element of Culture of flatbread making 
with registration number FT0101 00059 is included into the Culinary practices > 
Preparation skills of traditional bread section of the Register of Intangible Cultural 
Heritage of the Republic of Azerbaijan. 

Enclosed: An extract from the Register referring to Culture of flatbread making and 
the list of intangible elements included into the State Register of Intangible Cultural 
Heritage. 

,-

-----+ 
r- ' ~---- --Vasif Eyvazzade \ .. , i· ,_. · ___. 

Head c ...- ::.---
International Cooperation Be~artment 
Ministry of Culture and Tourism 
Republic of Azerbaijan 
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AZ9RBAYCAN QEYRi-MADDi M9D9Ni iRS N0MUN9L9RiNiN DOVL9T REYESTRi 

Bolmanin ad1 

BAYRAM, 
MaRASiM, AYIN 

MaDaNi 
MaKANLAR 

FOLKLOR 

Azerbaycan Respublikas1 Madaniyyat va Turizm Nazirliyinin 
218 saylt 28.04.2010 tarixli Bmri ila tasdiq edilmi§dir, 

25.08.2011, 28.03.2012, 18.10.2012, 15.05.2013, 03.02.2014, 27.01.2015 tarixli e/ava/arla 

Seksiya, sub-seksiya N!! Elementin ad1 
Elementlarin 

n<>vlari 

AYiN Va M9RASiML9R (1 ). c;ay dastgahr 

(2). Hamam madaniyyati sosial faaliyyat, 
ayinlar va bayram 

(3). SOnnet tadbirlari 

(4). Yas 

(5). TOrkac;ara tabiat va kainata 
aid biliklar va 

faaliyyat 

XALQ BAYRAMLARI (6). Qurban 

(7). Novruz 
~ifahi an an alar va 

ifadalar 
(8). Orucluq 

XUSUSI MaDaNi M9KANLARIN (9). Nicin madani makanr ananavi 
aNaNaVI BILiKLaRI sanatkari1q, tabiat 

(10). Q1rm1z1 Qasabanin madani va kainata aid 

makanr 
biliklar va faaliyyat 

MUSiQi (11 ). A1?1q sanati 

(12). Mugam sanati 

(13). Meyxana ifa incasanati 

R9QSL9R (14). Yalh (Koc;ari) 

(15). Uzundara 

OYUN- Atustu oyunlar (16). Altunqabaq 

TAMA§A > (17). AtOstO gOia1? 
OYUNLAR 

(18). Baharband 

(19). Papaq oyunu 

(20). c;ovqan 

Dervi~ oyunlan (21 ). Aylanr1? 

(22). Dovran 

U~aq oyunlan (23). Ban6V1?a sosial faaliyyat, 

(24). Crzrgtopu ayinlar va bayram 
tadbirlari 

Zorxana oyunlan (25). GOie~ma 

(26). Pahlavanhq 

OYUN- Qaravelli (27). Kosa-galin 

TAMA§A> tama~alan (28). $irvan Qazrsr 
TAMA§ALAR 

Meydan (29). Ayroynatma 



tama§alan (30). Xoruz doyO~dOrma 

Oyuq (Kukla) (31). ~om<;:agalin 

tama§alan (32). Dazgah $ahsalimi 

(33). erusak 
sosial faaliyyat, 

ayinlar va bayram 

$abih tama§alan (34). eza tadbir1ari 

(35). Qatl 

(36). Mazhak-$abih 

SeNeTKARLIQ eNeNeVi-DEKORA TiV S9N9T (37). Azarbaycan xal<;:a<;:1hg1 

(38). ipak<;:ilik 

I' 
(39). $abaka<;:ilik 

I (40). Kalagay1 
I 

TIKMa (41 ). Doldurma 

(42). GOiabatin 

(43). Muncuqlu 

(44). Pilak 

(45). Takalduz 

XALQ TeSVIRI S9N9Ti (46). Heykaltara~hq 

(47). Xattathq 
ananavi 

{48). Qrafika sanatkarlrq 

(49). Miniator 

(50). Rangkarhq 

XALQ TeTBiQi seNeTi (51). Agaci~lama 

(52). Dulu~<;:uluq 

(53). Badii metal 

(54). Bazadilma Osullan 

(55). Damir<;:ilik 

(56). Zargarlik 

(57). Lah1c qasabasinin misgarlik 
sanati 

(58). $0~a sanati 

Mereex 9N9N9Vi COReK NOMUNeLeRiN (59). Nazik c;orayin haZirlanma 

eNeNeLaRI HAZIRLANMASI madaniyyati (lava~. yuxa, 
yayma, sac <;:orayi, girda, 
da~ <;:orayi, fatir) 

(60). T andir va kovrak 
<;:oraklarinin haz1rlanma sosial faaliyyat, 
biliklari ayinlar va bayram 

I MaoeNI va sosiAL (61). Dolmanm haz1rlanma va 
tadbir1ari 

FUNKSiY ALARI DA$1Y AN payla~ma madaniyyati 
aNaNaVi MeTBeX NOMUNaLaRi (62). Bozba~m haz1rlanma 

biliklari 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 



I MILLi MUSIQI iDIOFONLU <;ALGI ALeTLeRiNiN (63). Ag1z qopuzu 

ALeTLeRINiN HAZIRLANMA Ve iFA<;ILIQ seNeTI (64). Kaman 
HAZIRLANMA Ve 
iFA<;ILIQ SeNeTi (65). <;an 

(66). Hovsar 

NeFeS <;ALGI Al6TL6Ri (67). Karanay 

(68). Mizmar ananavi 

(69). Musiqar 
sanatkar1Jq, ifa 

incasanati 

(70). Nay 

(71 ). Balaban 

I 
SIMLI <;ALGI ALeTLeRi (72). Tar 

(73). Saz 

I (74). Kamanc;a 
ananavi 

zeRB <;ALGI ALeTLeRi (75). Oaf sanatkari1q, ifa 

(76). DOmbak 
incasanati 

(77). Qaval 



STATE REGISTER OF INTANGIBLE CULTURAL HERITAGE ELEMENTS OF AZERBAIJAN 

Name of grand 
sector 

HOLIDAYS AND 
CEREMONIES 

CULTURAL 
SPACES 

FOLKLORE 

Approved by the order No. 218 of the 
Ministry of Culture and Tourism of Azerbaijan Republic on 28.04.2010, 

with updates dated 25.08.2011, 28.03.2012. 18.10.2012, 15.05.2013, 03.02.2014, 27.01.2015 

Section, sub-section N!! Title of the element 
Type of the 

element 

RITUALS AND CEREMONIES (1 ). Tea destgah 

(2). Hamam tradition 
social 

practices, 

(3). Sunnet, ritual circumcision rituals and 
festivities 

(4). Yas mourning ritual 

(5). Traditional quackery knowledge 
and practices 
concerning 

nature and the 
universe 

FOLK HOLIDAYS (6). Qurban 
oral traditions 

(7). Novruz and 

(8). Orujluq 
expressions 

TRADITIONAL KNOWLEDGE OF (9). Cultural space of Nij knowledge 

CULTURAL SPACES 
and practices 
concerning 

(1 0). Cultural space of Qirmizi nature and the 
universe, 

Qasaba traditional 
craftsmanship 

MUSIC ( 11 ). Ashuq Art 

(12). Mugham 

(13). Meykhana 
performing 

arts 

DANCES (14). Yalli (Kochari) 

(15). Uzundere 

GAMES, Horse riding (16). Altunqabaq 

PERFORMANCES games (17). Horse wrestling 

>GAMES (18). Baharbend 

(19). Papakh game 

(20). Chovqan 

Darvishs' (21 ). Aylanish 
social 

traditional (22). Dovran practices, 
game rituals and 
Children's (23). Benovshe festivities 
games (24). Jizigtopu 

Zorkhana (25). GOieshme 

games (26). Pehlevanhq 



GAMES, Joke 
(27). Kosa-gelin 

PERFORMANCES perfonnances (28). Shirvan Qazisi 
> 
PERFORMANCES Square (29). Ayioynatma 

perfonnances (30). Khoruz doyOshdOrme 

social 
Puppet (31 ). ChOmchegelin practices, 
perfonnances (32). Dezgah Shahselimi rituals and 

festivities 
(33). Erusek 

Shebih (34) . Eza 

perfonnances (35). Qetl 

(36). Mezhek-Shebih 

TRADITIONAL TRADITIONAL DECORATIVE ART {37). Azerbaijani carpet weaving 

CRAFTS {38). Sericulture 

(39). Shebeke making 

(40). Kelaghayi art 

EMBROIDERY (41). Doldurma embroidery 

(42). GOiebetin embroidery 

(43). Munjuqlu embroidery 

(44). Pilek embroidery 

(45). Tekelduz embroidery 

FOLK FINE ARTS (46). Traditional sculpture 

(47). Azerbaijani Traditional 
calligraphy 

(48). Graphics 
traditional 

craftsmanship 
(49). Miniature making 

(50). Azerbaijani folk painting 

APPLIED ARTS (51). Traditional woodwork 

(52). Traditional pottery 

(53). Artistic metalwork 

(54). Traditional Azeri 
ornamentation 

(55). Blacksmith's art 

(56). Jeweller's art 

(57). Traditional copper 
craftsmanship of Lahij 

(58). Glass art 

i CULINARY PREPARATION SKILLS OF (59). Culture of flatbread making social 

PRACTICES TRAOITONAL BREAD (lavash, yukha, yayma. saj practices, 
choreyi, girde, dash choreyi , rituals and 

fetir) festivities 

(60). Skills of preparation of tandir 
and kovrek bread 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 



KNOWLEDGE OF TRADITIONAL (61). Dolma making and sharing 

FOODWAYS 
(62). Traditional skills of preparing 

bozbash 

CRAFTSMANSHIP IDIOPHONE MUSICAL (63). Aghiz qopuzu 

AND PERFORMING INSTRUMENTS 
ART OF NATIONAL 

(64). Kaman 

MUSICAL (65). Chan 
INSTRUMENTS 

(66). Hovser traditional 

(67). Kerenay 
craftsmanship, 

WIND MUSICAL INSTRUMENTS performing 

(68). Mizmar arts 

(69). Musiqar 

(70). Nay 

(71 ). Balaban 

STRINGED MUSICAL INSTRUMENTS (72). Tar traditional 

(73). Saz craftsmanship, 
performing 

(74). Kamancha arts 

PERCUSSION MUSICAL (75). Def 

INSTRUMENTS (76). DOmbek 

(77). Qaval 



I 

MaTBaX aNaNaLaRi > aNaNaVi c;oRaK NUMUNaLaRiNiN HAZIRLANMASI 

FT010100059 I 
Nazik f;Orayin haz1rlanma madaniyyati 

(lava$, yuxa, yayma, sac f;Orayi, girda, da$ f;Orayi, fatir) 

Azarbaycan Respublikasmm 
Qeyri-Maddi Madani Irs Niimunalarinin Dovlat Reyestrindan 

« Nazik ~orayin haz1rlanma madaniyyati (lava$, yuxa, yayma, sac 
~orayi, girda, da$ ~orayi, fatir) » elementina dair q1sa ~1xan$ 

Reyestr Azarbaycan Respublikas1 Madaniyyat va Turizm Nazirliyinin 
218 sayh 28.04.2010 tarixli amri il;;;~ tasdiq edilmi,dir. 

(22.04.2014, 27.01.2015 tarixli alavalarla) 

1. Elementin ad1 

Nazik ~or~yin haznlanma madaniyyati 

(lavali, yuxa, yayma, sac ~orayi, girda, dali 
~orayi, fatir) 

Reyestrda bOimasi: Matbax ananalari 

Alt bolma: ananavi <;i:irak ni.imunalarinin haz1rlanmas1 

2. Elementin novi.i 

~ qeyri-maddi madani irsin 0 ifa incasanati 
vasitasi kimi ~ifahi ananalar va 
ifadalar, o ci.imladan dil 

~ tabiat va kainata aid biliklar va 0 ananavi sanatkarhq 
faaliyyat 

0 digar(lari) 

3. Elementin cografi movqeyi 

~ sosial faaliyyat, 
ayinlar va bayram 
tadbirlari 

~ madani makanlar 

Nazik ~orayin haztrlanma madaniyyati Azarbaycanm bOton arazilarinda (~ahar va 
kandlarda) movcuddur. $aharlar arasmda element xOsusila Bak1, Naxc;tvan, $aki, Qabala, 
Agdam, Ganca va Lankaranda qeyd edilir. Nazik c;orayin mOxtalif formalann istifada~ilari 
Azarbaycanm bOti.in rayonlannda qeyd editir. 

4. Aidiyyati icmalarm va qruplarm ad1. 

Elementin asas icmas1 va davamc;tlan, haztrlanma texnologiyasmm qoruyuculan, 
Azarbaycan bOtOn rayonlarda ya~ayan va bu nOsxalari nasildan-nasila otOranlar sada evdar 
qadmlar va fardi <;6.-akbi~irma sexlarinda c;ah~an pe~akar mi.itaxassislardir. Elementin daha 
geni~ icmas1 nazik c;orayindan gOndalik hayatda va mOxtalif sosial va madani funksiyalar 
Ot;On istifada edan qruplard1r. 

Nazik <;6rayin haztrlanma madaniyyati ila ma;;gul olan qeyri-hokumat ta;;kilatlan: 
Azarbaycan Kulinariya Assosiasiyast, "inki;;af" ta;;kilat1. 

Ekspertlar: Araz Qurbanov, Tahir amiraslanov. 

icmalarm i~tirakt barada malumat: 
GorO~Iar: Bak1, Nax<;tvan, $aki, Qabala, Ganca va Lankaran (15.04.2014, 09.06.2014, 

19.08.2014, 25.11.2014, 19.12.2014, 09.01.2015; qeyri-hokumat 
ta;;kilatlan, vatanda;; camiyyatinin nOmayandalari, ekspertlar, Milli Elmlar 
Akademiyasmm nOmayandalari). 



Ab~eron yanmadasmm 0~ kandinda nazik ~6rayi bi~iran qadmlarla gorO~Iar: 
Mardakan, Novxam, Buzovna: 12.01.2015, 14.01.2015, 15.01.2015. 

Fayhn kodu: 0192355 Nazirliyin amri (nomrasi): N!l 896, 915 

5. Element haqqmda malumat 

ananavi olaraq, dairavi va oval formalarda olan lava~ Azarbaycanda bir qayda olaraq, 
mayasrz xamirdan bi~irilan nazik ~6rak mamulatrdrr. Lakin Azarbaycanm bir srra 
bolgalarinda lava~m yum~aq olmasr O~On onun xamirina «maya», «balata», «acxamra» va 
ya «acrtma» adlandtnlan kohna xamir kOtlasi qatthr. Bu nOsxa spesifik deyildir va asasen, 
bir-iki gun erzinde istifade edilen, bayram va marasimler O~On haztrlanan lava~lar O~On 
nazerde tutulur. Qr~a hazrrhq meqsedila bi~irilen lava~ oval ~ekilindadir va uzunlugu 
teq riban 110-120 santimetra ~atrr. Lava~ bir qayda olaraq, yerde oturaq halda hazrrlamr. 
Onun bi~irilmasinda ailanin bOti.in qadrnlan i~tirak edirlar. Bu maqsadla taxtadan yonulmu~ 
iri qabdan - tabaqdan istifada edilir. Sonra «arsin» adlanan alatla har bir lava~ tabaqasi 
O~On aynca porsion par~alara - Azarbaycan dilinda «kOndalara» b610n0r. Daha sonra 
«yayqr» ve ya ayaqlannrn sayrna gore «O~ayaq», «dordayaq» adlandmlan qrsa ayaqh 
dairavi taxta masa Ozarinda «oxlov», «vardana» adlanan uzunsov va hamar agac alatlarla 
yayrhr ve yastrlamr. Yaytlmt~ xamirin eni 0,2-0,5 santimetra ~atrr. Onun bi~irilmasi isa en 
tecrObali qadma hevala edilir. KOndalarin va xamir tabaqalarin bir-birina yapr~mamasr O~On 
aralanna va yayqmm Ozarina sapilan una isa «urvahq» deyilir. Lava~ tandirda va «sac» 
adlanan qalxanabanzar dayirmi metal tabaqa Ozarinda bi~irilir. Sac Ozarinda lava~rn 
bi~irmasi O~On oxlovdan, tandirda isa ucu qarmaq kimi ayilmi~ metal ~ubuqdan istifada 
edilir. Hazrr lava~ ev ~araitinda havasr quru ambarlarda qurudulur. Nazik va uzun 
budaqlardan «asmalar» - raflar dOzaldilir va lava~ orada 3-5 ay mOddetinda saxlanrla bilir. 

6. Elementin oti.iri.ilmasina dair malumatlar 

Nazik ~6rayin ilkin haztrlanma texnologiyast, onunla bagh ananalar va istifada qaydalan 
asrlar boyu nasildan-nasla 6t0r01arak dayi~ilmami~, oz konservativliyini bugOnadak 
qorumu~dur. Hazrrda Azarbaycan Respublikasmda aksar qadmlar lava~ bi~irmayi yax~t 
bacanrlar. Bu gun ganclara takca aila daxilinda deyil, Azarbaycanm kulinariya 
markazlarinda, havaskar a~baz kurslannda arzu edanlara lava~m bi~irilmasi Osullan 
oyradilir. Ailada ana oz qrzrna, o da oz novbasina galacakda ovladma oyradir. 

Nazik ~orayin hazrrlanma madaniyyati ila bagh bilik ve bacanqlar ananavi lava~bi~irma 
moasisalarinda da otOrOIOr. Bu prosesda ustalar oz ~agirdlarina nazik ~orayin haztrlanma 
prosesini izah edirlar. ~agirdlar isa haztrlanma marhalalarini azbarlayir va lava~bi~irma 
prosesinda faal i~tirak edir. Ustalar ~agirdlari elementin sosial va madani funksiyalan 
barada malumatlandrnr. 

7. Elementin madani va sosial funksiyalan 

Kand yerlarinda qonaq gedarkan lava~ aparmaq, yetkin qrzm aila qurmaga hazrr olmasmr 
smaqdan ~rxarmaq O~On ona lava~ bi~irtdirmak, bayramlarda, ailada yeni korpa dogularkan, 
niyyat etdiklari arzuya ~atarkan qon~ulara lava~ va halva paylamaq adati indi da qalmr~dtr. 
Lava~ eyni zamanda, ailada va icmada birliyin, qon~ular, qohumlar arasmda mehribanhgm, 
qar~rhqh yardrmm simvolu hesab edilir. Lava~ islam dininin yayrlmasrndan avval va sonra 
Azarbaycan xalqmrn dini ayinlarinda, bayram va toy ~anliklarinda, matam marasimlarinda 
istifada edilan asas ~orak mamulatrdrr. Yas marasimlarinda lava~m arasma un, ~akar va 
yagdan hazrrlanmr~ ~irin halvamn qoyulmast va paylanmast ananasi bu gOn da qalmaqdadrr. 
Lava~m hazrrlanmasr kollektiv amak talab edir. TasadOfi deyildir ki, bu gun da q1~a haz1rhq 
zamam qon~u qadmlann bir yera topla~rb kollektiv ~akilda bir-biri O~On lava~ tadanJk 
etmasi ananasi mOhafiza edilmi~dir. Lava~a maya alava olunmas1 ham da qadim tOrklarin 
acdad kultu ila alaqalidir. Qadim tasavvOrlara asasan, hamin maya kOtlasi naslin ilk 
lava~rnrn bOtOn xassalarini ozOnda saxlamaqla yeni nasila otOrOr. 

8. Elementin can praktikasmm saviyyasi 

181 ala 0 yaX§I 0 orta 0 zaif 0 <;ox zaif 



9. Elementin tacili qorunmaya ehtiyaci (agar varsa) 

0 vard1r 181 yoxdur 

lO.Madaniyyat va Turizm Nazirliyinin aidiyyati !jOba(lar)nin ad1 

• Madaniyyat va Turizm Nazirliyinin ~ahar va rayon $6balari, Nazirliyin Markazi Aparatrnrn 
Tahsil $6basi 



7i·anslation of the Register (im·eiiiOIJ) extract itllo Hnglish 

CULINARY PRACTICES> PREPARATION SKILLS OF TRADITONAL BREAD 

FTO I 0 I 00059 CULTURE OF FLATBREAD MAKING (LAY ASH, YUKHA, Y A YMA, SAJ 
CHOREYI, GIRDE, DASH CHOREYI, FETIR) 

A short extract from the Register of Intangible Cultural Heritage of 
the Azerbaijan Republic, regarding "Culture of flat bread making 
(lavash, yukha, yayma, saj choreyi, girde, dash choreyi, fetiry~ 

l. Name of the element 

Section 

Sub-section 

2. Category of the element 

The Register was apprO\ ed by the Ministry of Culture and Tourism 
of Azerbaijan Republic by Order No. 218, dated 28.04.2010 

(Register entry updated on 22.04.2014, 27.01.2015) 

Culture of flatbread making (lavash, 
yukha, yayma, saj chot·eyi, girde, dash 
choreyi, feti•·) 

Culinary practices 

Preparation skills of traditional bread 

X oral traditions and expressions, including language as a vehicle of the intangible cultural heritage 
_ performing arts 
K._social practices, rituals and festive events 
K._knowledge and practices concerning nature and the universe 
_traditional craftsmanship 
_cultural spaces 

other 

3. Geographic scope of the element 

Culture of tlatbread making is practiced in all the regions of Azerbaijan (towns and villages). Among 
cities, the flatbread bakers are mostly present in the cities of Baku, Nakhchivan, Sheki, Gabala, Agdam, 
Ganja and Lankaran. The community that uses different types of tlatbread can be found in all the 
regions of the country. 

4. Name of community 

The key community of the element that continues its practice and keep to the traditional methods of 
flatbread preparation and transmit the element from generation to generation are women, housewives 
and members of traditional tlatbread bakeries living in all regions of Azerbaijan. The people using the 
flatbreads in evety day life and for various cullural and social purposes represent a wider part of the 
element's community. 

Non-governmental organizations involved in safeguarding the culture of tlatbread making are: 
Azerbaijan Culinary Association and ''Inkishaf' Organization. 

Experts Araz Gurbanov, Tahir Amiraslanov. 

Data on commw1ity inroh·emcm: 
Meetings held: In Baku, Nakhchivan, Sheki, Gabala, Ganja and Lankaran (1504.2014, 09.06.2014, 

19 08.2014, 25.11.2014. 19.12.2014. 09.01.2015: with non-govermental 
organizations, civil society representatives, experts, representatives of National 
Academy of Sciences). 



3 meetings in villages of Absheron peninsula with flatbread baking women 
communities- Mardakan, Novkhani, Buzovna: 12.01.2015, 14.01.2015, 15.01.2015. 

Reference code of the file: 0192355 Ministry Order: x~ 896, 915 

5. lnf01·mation about of the element 

Traditionally, the element represents skills and knowledge on preparation and use of traditional thin 
bread made in oval or circular forms from unleavened dough. In some regions of Azerbaijan, 
communities add natural old-dough-based ferments (called "maya", "balata", "ajkhamra" or "ajitma") 
while preparing the flatbread. These ferments are not specific to the culinary practice only and are used 
mostly to bake flatbreads to be used within one or two days, for short holidays and ceremonies. The 
flatbreads baked by related communities for \\.~nter in oval form reaches a length of about 110-120 cm. 
Flatbread is, as a rule, prepared while seated on the ground. The baking process involved the presence 
and participation of all the women of the family or a bakery. To this end, women use big wooden 
vessels called 'tabaq". Having prepared the dough, with the help of an instrument called "ersin", 
women cut the dough into separate pieces called "kunde". Then, the practitioners roll out the dough on 
three or four -legged wooden tables (called "yayq1", but also "uchayaq" and "dordayaq"), with the help 
of wooden rolling pins called "okhlov" and "verdene". The thickness of the rolled dough reaches 0.2-
0. 5 cm. The baking stage is entrusted to the most experienced woman. Communities use specific \vord 
to refer to the flour used to separate dough pieces and avoid them sticking to each other - "urvaliq". 
Women bake flatbreads in specific ovens called 'tandir' or metal plates called "saj". When baking on 
saj, flatbread is turned with the help of rolling pins, when baking in tandir- with the help of a bent 
metal rod. Ready-made flatbreads are stored in dry warehouses at home. Communities store the 
flatbreads on thin and long shelves for up to 3-5 months. 

6. lnf01·mation on tr·ansmission of the element 

The preparation skills related to tlatbreads and traditions and rules associated l-vith them have not 
changed over centuries and continue to be transmitted. At present, most of the women living in the 
Republic of Azerbaijan are capable to bake flatbreads. Today, the knowledge related to preparation of 
flatbreads is transmitted to young people not only ~thin families, but also in culinary centers, amateur 
and vocational culinary institutions with specific courses on flatbread baking. Within families, the skills 
are transmitted from mother to daughter, who also teaches her own children the knowledge and skills of 
making and using flatbreads. 
The knowledge and skills related to the flatbread culture are also transmitted in traditional flatbread 
bakeries. In this process, masters explain the preparation stages to disciples. The latter are actively 
involved in the preparation stages of the process, memorise the peculiarities of preparation and take 
active part in baking process. Masters of bakeries inform its disciples about the element's social and 
cultural functions. 

7. Cultural and social functions of the element 

Many traditions are associated today with the use of flatbreads in rural areas, like the tradition of taking 
a flatbread when being invited to someone's house, blessing a girl who is about to marry w-ith a 
flatbread, sharing it with people when a baby is born and at various holidays, sharing it with neighbours 
and many others. The flatbread is at the same time a symbol of family and community ties, it 
contributes to the friendliness and mutual respect among neighbours and relatives. Before and after the 
arrival of Islam, flatbread culture is indispensable in religious ceremonies, celebrations and weddings, 
funerals. One of the most widespread traditions in that sense is the use of flathreads in mourning 
ceremonies, \vhere together with halva (prepared from flour, sugar and oil), flatbreads are shared ~th 
guests. Flatbread practice requires collective efforts. It is no coincidence that today, when preparing for 
winter, all women of the neighbourhood still gather together to collectively prepare flatbreads. The 
addition of yeast to the dough, practiced sometimes by communities, is linked to an ancient tradition, 
according to which the yeast is able to transmit the sacred aspects of life of old generation to the new· 
generation. 

8. Level of viability of the element 

K.._Excellent 
_Good 
_Average 

Weak 
_Very weak 



9. Need to urgent safeguarding (if any) 

Yes 
K No 

10. Names of concemed departments of the Ministry of Cultm·e and Tomism 

• City and regional departments of the Ministry of Culture and Tourism 
• Education and Science Department of the Ministry of Culture and Tourism 


