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To whom it may concern

With this letter, we officially confirm that the element of Culture of flatbread making
with registration number FT010100059 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.

, D
Vasif Eyvazzade S );,/—"‘/ R
Head < - ikl

International Cooperation Béi;artment
Ministry of Culture and Tourism
Republic of Azerbaijan



AZBRBAYCAN QEYRIi-MADDI M@DoNi iRS NUMUNSLORININ DOVLST REYESTRI

Azerbaycan Respublikasi Madaniyyast va Turizm Nazirliyinin

218 sayl 28.04.2010 tarixii ©mri ila tesdiq edilmisdir,
25.08.2011, 28.03.2012, 18.10.2012, 15.05.2013, 03.02.2014, 27.01.2015 tarixli alavelerla

Elementlarin

Bo6lmanin adi Seksiya, sub-seksiya Ne Elementin adi nibvisr
BAYRAM, AYIN V& MORASIMLOR (1. | Sayussigahy
MORASIM, AYIN (2) Hamam madaniyyeti sosial faaliyyst,
- ayinlar ve bayram
(3). | Sunnst tadbirlari
(4). Yas
(5): Tarkagars tabiat va kainata
aid biliklar va
faaliyyat
XALQ BAYRAMLARI 8- | ustsan .
sltahi ananaiar va
(7). | Novruz ifadslor
(8). Oruclug
MoDaNi XUSUSI MODONI MOKANLARIN (&) Nisin megsnl egan onsnevi
MOKANLAR ONONaVi BILIKLSRI senatkarlig, tebiat
(10). | Qirmiz1 Qassbanin madeni _ve kainata aid
mekani bilikler ve faaliyyst
FOLKLOR musial (11). | Agiq senati
(12). | Mugam sensti
(13). | Meyxana ifa incasanati
ROQSLER (14). | Yall (Kdgeri)
(15). | Uzundere
OYUN- Atiistii oyunlar {16). | Almngabag
g%ﬁfﬁ; (17). | Atusta gules
(18). | Baharband
(19). | Papaq oyunu
20). | Covgan
( q
Daervig oyunlan (21). | Aylamg
(22). | Dévran
Usaq oyunlan (23). | Bendvss spsial faaliyyat,
(24). | Cizigtopu ayinlsr ve bayram
tadbirlsri
Zorxana oyunlan (25). | Gulesme
(26). | Pshiavaniiq
OYUN- Qaravelli (%), | Kesa-gelin
;ﬁ”ﬁgﬁf AR tamasalan (28). | Sirvan Qazisi
(29). | Ayloynatma

Meydan




tamasalan (30). | Xoruz doéyusdurme
Oyuq (Kukia) (31). | Comgagslin
tamagalan (32). | Dazgah Sahsalimi
sosial faaliyyet,
(33). | Srusek ayinler ve bayram
tedbirleri
$abih tamasalan (34). | ©za
(35). | Qetl
(36). | Mazhsk-$sbih
SONOTKARLIQ ONON@VI-DEKORATIV SoNaT (37). | Azerbaycan xalgagihgi
(38). | Ipakgilik
(39). | Sebekagilik
{40). | Kelagayi
TiKMa (41). | Doldurma
(42). | Gulebstin
(43). | Muncugiu
(44). | Pilek
(45). | Tekelduz
XALQ TOSVIRI SaNaTIi 10). | Neypaiiamgliy
(47). | Xettathq .
- ansnsvi
(48). | Qrafika senastkarlig
{(49). | Miniatur
(50). | Rengkarhq
XALQ ToTBIQl SONBTI (91). | Agacislerus
(62). | Dulusguluq
(53). | Badii metal
(64). | Bezadilma Gsullari
(565). | Damirgilik
(66). | Zergerlik
(57). | Lahic gasabasinin misgerlik
sanati
(868). | Suse sensti
MaTBaX SNaNaVi COROK NUMUNSLORIN (59). | Nazik gorayin hazirfanma
SNONaLSRI HAZIRLANMASI medaniyyati (lavas, yuxa,
yayma, sac ¢orayi, girds,
das coreyi, fatir)
(60). | Tendir ve kbvrek
¢oraklerinin hazirlanma sosial faaliyyst,
biliklari ayinler ve bayram
tedbirleri
MoDBNi Vo SOSIAL (61). | Dolmanin haznrlanma Ve
FUNKSIYALARI DASIYAN paylagma medeniyyeti
SNSNoVI MBTBBSX NUMUNSLORI (62) Bozbagin hazirlanma

bilikleri



M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 


MILLi MUsiaqi
ALOTLBRININ
HAZIRLANMA Vo
IFACILIQ SONSTI

IDIOFONLU GALGI ALBTLBRININ (63). | Adiz qopuzu
HAZIRLANMA V8 IFAGILIQ SONaTi 64). | Kaman
(65). | Can
(66). | Hovsar
NOF9S GALGI ALOTLORI (67). | Kersnay
(68). | Mizmar
(69). | Musigar
(70). | Nay
(71). | Balaban
SIMLI GALGI ALOTLSRI (72). | Tar
(73). | Saz
(74). | Kamanga
ZORB GALGI ALSTLaRI (75). | Def
(76). | Dumbsk
(77). | Qaval

ananavi
sanatkarliq, ifa
incasanati

ananavi
sanatkarlig, ifa
incasanati




STATE REGISTER OF INTANGIBLE CULTURAL HERITAGE ELEMENTS OF AZERBAIJAN

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

Name of grand . : . Type of the
sector Section, sub-section Ne Title of the element alemant
HOLIDAYS AND RITUALS AND CEREMONIES (1). | Teadestgah cocial
CEREMONIES (2). | Hamam tradition pracices,
(3). | Sunnet, ritual circumcision rituals and
festivities
(4). | Yas mourning ritual
(5). | Traditional quackery knowledge
and practices
concerning
nature and the
universe
6). urban
FOLK HOLIDAYS ©. 1Q oral traditions
(7). | Novruz and
®) o expressions
CULTURAL TRADITIONAL KNOWLEDGE OF (9). | Cultural space of Nij ar‘:gi‘,’:ﬁgz .
SPACES CULTURAL SPACES sorieemntiy
(10).| Cultural space of Qirmizi ARES-A00 HH
Qasaba .
traditional
craftsmanship
FOLKLORE MUSiC (11).] Ashuq Art
(12). | Mugham
performing
(13). | Meykhana arts
DANCES (14).| Yalli (Kochari)
(15).{ Uzundere
GAMES, Horse riding (16). | Altungabaq
PERFORMANCES | games (17).| Horse wrestling
> RAMES (18). | Baharbend
(19). | Papakh game
(20). | Chovgan
Darvishs’ (21). | Aylanish e
_tgr:::;uonal (22). | Dovran practices,
rituals and
Children's (23). | Benovshe festvilios
games (24).| Jizigtopu
Zarkhans (25). | Guleshme
games (26).| Pehlevanliq




GAMES, Joke
PERFORMANCES | performances

Kosa-gelin

Shirvan Qazisi

>
PERFORMANCES | Square

performances

.| Ayioynatma

Khoruz déytushdirme

Puppet
performances

Chomchegelin

Dezgah Shahselimi

Erusek

Shebih
performances

Eza

Qetl

Mezhek-Shebih

social
practices,
rituals and
festivities

TRADITIONAL
CRAFTS

TRADITIONAL DECORATIVE ART

.| Azerbaijani carpet weaving

Sericulture

Shebeke making

Kelaghayi art

EMBROIDERY

Doldurma embroidery

Gulebetin embroidery

Munjuglu embroidery

Pilek embroidery

Tekelduz embroidery

FOLK FINE ARTS

Traditional sculpture

Azerbaijani Traditional
calligraphy

Graphics

Miniature making

.| 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

traditional
craftsmanship

CULINARY
PRACTICES

PREPARATION SKILLS OF
TRADITONAL BREAD

(59).

Culture of flatbread making
(lavash, yukha, yayma, saj
choreyi, girde, dash choreyi,
fetir)

(60).

Skills of preparation of tandir
and kovrek bread

social
practices,
rituals and
festivities



M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
Texte surligné 

M_tukaj
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61).

Dolma making and sharing

KNOWLEDGE OF TRADITIONAL
FOODWAYS
(62). | Traditional skills of preparing
bozbash
CRAFTSMANSHIP | IDIOPHONE MUSICAL (63). | Aghiz gopuzu
AND PERFORMING | INSTRUMENTS (64) | Kaman
ART OF NATIONAL
MUSICAL (65).| Chan
INSTRUMENTS
(66). | Hovser traditional
craftsmanship,
WIND MUSICAL INSTRUMENTS (67).| Kerenay performing
(68).] Mizmar s
(69). | Musiqgar
(70).| Nay
(71).| Balaban
STRINGED MUSICAL INSTRUMENTS (72).| Tar traditional
(73).| Saz craftsmanship,
performing
(74).| Kamancha arts
PERCUSSION MUSICAL (75). | Def
INSTRUMENTS (76).| Dumbek
(77).| Qaval




MOTBOX ONONOLORI > 9NONaVI COROK NUMUNSLAORININ HAZIRLANMASI

FT010100059

Nazik ¢orayin hazirlanma madsniyyati
(lavas, yuxa, yayma, sac ¢orayi, girde, das ¢orayi, fatir)

Azarbaycan Respublikasinin

Qeyri-Maddi Madani Irs Niimunalarinin Doviat Reyestrindan
« Nazik ¢orayin hazirlanma madaniyysti (lavas, yuxa, yayma, sac
corayi, girda, das ¢corayi, fatir) » elementina dair qisa ¢ixarig

1.

Reyestr Azarbaycan Respublikasi Madaniyyat va Turizm Nazirliyinin
218 sayh 28.04.2010 tarixli 9mri ile tesdiq edilmisdir.
{22.04.2014, 27.01.2015 tarixli slavalsria)

Elementin adi
Nazik corayin hazirlanma madsaniyysti

(lavas, yuxa, yayma, sac ¢oreoyi, girds, das
gorayi, fatir)

Reyestrda bdlmasi: Matbax snanalari

Alt bélma: Onanavi ¢érek niimunalerinin hazirlanmasi
Elementin ndvii

Xl qeyri-maddi medeni irsin [ ifa incasanati X sosial faaliyyst,
vasitasi kimi sifahi anansler va ayinier ve bayram
ifadelar, o ctimladan dil todbirlori

X tobisat va kainata aid biliklar va  [] anenavi sanatkarlig X madani makanlar
faaliyyat

1 diger(lori)

Elementin cografi movqeyi

Nazik ¢orayin hazirlanma madsniyyati Azsrbaycanin bitin arazilerinds (sshar ve
kandlarda) moévcuddur. Ssharler arasinda element xisusils Baki, Naxcivan, Saki, Qsbals,
Addam, Gance ve Lenkeranda qeyd edilir. Nazik ¢orayin mixtslif formalarin istifadacilsri
Azarbaycanin butin rayonlarinda geyd edilir.

Aidiyysti icmalarin ve qruplarin adi.

Elementin asas icmasi va davamgilan, hazirlanma texnologiyasinin goruyuculan,
Azoarbaycan bitln rayonlarda yasayan va bu niisxaleri nasildan-nasile 6tiranler sads evdar
gadinlar va ferdi ¢Orekbisirma sexlerinds calisan pesskar mitaxassislardir. Elementin daha
genis icmasi nazik ¢orayindsn glndslik hayatda ve muxtalif sosial ve madani funksiyalar
Ucin istifads edan gruplardir.

Nazik ¢drayin hazirlanma madaniyysti ils masgul olan qeyri-hdkumst tagkilatlari:
Azarbaycan Kulinariya Assosiasiyasi, “Inkisaf” toskilati.

Ekspertlar: Araz Qurbanov, Tahir @miraslanov.

Icmalarin istiraki barade mslumat:

Gordsler: Baki, Naxgivan, Saki, Qabals, Genca va Lenkaran (15.04.2014, 09.06.2014,
19.08.2014, 25.11.2014, 19.12.2014, 09.01.2015; qgeyri-hdkumst
taskilatlan, vetendas cemiyystinin nimaysndaleri, ekspertlor, Milli Elmlar
Akademiyasinin nimayandsleri).



Abseron yarimadasinin (¢ kandinds nazik gorayi bisiren gadinlaria gériglar:
Mardakan, Novxani, Buzovna: 12.01.2015, 14.01.2015, 15.01.2015.

Faylin kodu: 0192355 Naziriiyin amri (némrasi): N2 896, 915

Element haqqinda malumat

Onenavi olaraqg, dairevi ve oval formalarda olan lavas Azerbaycanda bir gayda olarag,
mayasiz xsmirden bisirilen nazik c¢érek memulatidir. Lakin Azsrbaycanin bir sira
bélgslarinda lavasin yumsaq olmasi Gglin onun xamirina «maya», «balata», «acxamra» vo
ya «aatma» adlandinlan kéhna xemir kitlesi gatilir. Bu niisxa spesifik deyildir va asasan,
bir-iki gin erzinds istifade edilon, bayram ve marasimlar lUglin hazirlanan lavaslar tUgln
nezards tutulur. Qisa hazirhg magsadile bisirilen lavas oval sokilindadir ve uzunlugu
tagribsn 110-120 santimetrs catir. Lavas bir gayda olaraq, yerds oturag halda hazirlanir.
Onun bisirilmasinda ailenin bitin gadinlan istirak edirler. Bu magsadis taxtadan yonulmus
iri gabdan - tabagdan istifade edilir. Sonra «arsin» adlanan sistle har bir lavas tebagasi
ticlin aynca porsion parcalara - Azerbaycan dilinds «kiindslere» bélunir. Daha sonra
«yayqi» ve ya ayaglarinin sayina gore «ligayaq», «dOrdayag» adlandinian qisa ayagh
dairovi taxta masa Uzsrinds «oxlov», «vordona» adlanan uzunsov va hamar adac alstlerls
yayilir ve yastilanir. Yayilmis xemirin eni 0,2-0,5 santimetre gatir. Onun bisirilmasi ise an
tacriibali gadina havala edilir. Kiindalerin va xamir tebagalarin bir-birina yapismamasi lgtin
aralarina va yayqmin {zsrina sapilon una ise «urvalig» deyilir. Lavas tendirds ve «sac»
adlanan qalxanabanzer deyirmi metal tsbags Uzsrinds bisirilir. Sac Uzsrinds lavasin
bisirmasi UGcun oxlovdan, tsndirde iss ucu garmaq kimi ayilmis metal cubuqdan istifads
edilir. Hazir lavag ev geraitinde havasi quru ambarlarda qurudulur. Nazik va uzun
budaglardan «asmalar» - refter dizsidilir va lavas orada 3-5 ay muddastinde saxlanila bilir.

Elementin otiirilmsasina dair malumatiar

Nazik coreyin ilkin hazirlanma texnologiyas), onunla bagh snsnsler va istifade gaydalan
asrlar boyu nasilden-nasle &tirillersk dayisilmamis, 6z konservativliyini bugilinadak
gorumusdur. Hazirda Azerbaycan Respublikasinda akssr qadinlar lavas bisirmayi yaxsi
bacanirlar. Bu glin genclere tekce aile daxilinde deyil, Azarbaycamin kulinariya
merkazierinds, heaveskar asbaz kurslarinda arzu edsnlere lavasin bisirilmasi Gsullari
oyradilir. Ailads ana 6z qizina, o da 6z ndvbasina gslacakds ovladina dyradir.

Nazik ¢oreyin hazirlanma madsniyysti ile badh bilik ve bacariglar snsnavi lavasbisirma
miasisslarinda da 6tlrilir. Bu prosesda ustalar 6z sagirdlerine nazik ¢drayin hazirlanma
prosesini izah edirler. Sagirdler is® hazirlanma marhalslerini azbarlayir ve lavasbisirma
prosesinda foal istirak edir. Ustalar sagirdleri elementin sosial ve madani funksiyalar
bareds malumatlandinr.

Elementin madani va sosial funksiyalari

Kend verlsrinds qonaq gedsrkan lavas aparmaq, yetkin gizin aile qurmada hazir olmasini
sinaqdan cixarmagq Uclin ona lavas bisirtdirmak, bayramlarda, aileds yeni kérps dogdularkesn,
niyyat etdikleri arzuya g¢atarkan gonsulara favas ve halva paylamag adsti indi da galmisdir.
Lavas eyni zamanda, ailade va icmada birliyin, gonsular, gohumlar arasinda mehribanligin,
garsiigh yardimin simvolu hesab edilir. Lavas islam dininin yayilmasindan avval va sonra
Azarbaycan xalginin dini ayinlerinds, bayram va toy senliklerinds, matem marasimisrinds
istifade edilan asas ¢drek mamulatidir. Yas marasimlerinda lavasin arasina un, sskar va
yaddan hazirfanmis sirin halvanin qoyulmasi ve paylanmasi ansnasi bu giun ds galmaqdadir.
Lavasin hazirlanmasi kollektiv amak talab edir. Tasadiifi deyildir ki, bu giin ds gisa hazirlig
zamani qonsu qadinlarin bir yers toplasib kollektiv sakilde bir-biri l¢lin lavas tadarik
etmasi snanasi mihafize edilmigdir. Lavaga maya alava olunmast ham da gadim tirklsrin
acdad kultu ils slagslidir. Qadim tasavviirlars asassn, hamin maya kitlesi naslin ilk
lavasinin batin xassalarini 6ziinds saxlamagla yeni nasils otlrur.

Elementin cari praktikasmin saviyyessi

X sla [ yaxs: O orta O zaif [ cox zaif



9. Elementin tacili qgorunmaya ehtiyaci (sger varsa)

[ vardir X yoxdur

10.Madaniyyat va Turizm Nazirliyinin aidiyyati séba(lar)nin ad:

e Madaniyyst va Turizm Nazirliyinin sahar ve rayon sébaslari, Nazirliyin Markazi Aparatinin
Tahsil sobasi



Translation of the Register (inventory) extract into English

CULINARY PRACTICES > PREPARATION SKILLS OF TRADITONAL BREAD

FT010100059 CULTURE OF FLATBREAD MAKING (LAVASH, YUKHA, YAYMA, SAJ
CHOREY]I, GIRDE, DASH CHOREYT, FETIR)

A short extract from the Register of Intangible Cultural Heritage of
the Azerbaijan Republic, regarding “Culture of flatbread making
(lavash, yukha, yayma, saj choreyi, girde, dash choreyi, fetir)”

The Register was approved 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)

1. Name of the element
Culture of flatbread making (lavash,

yukha, yayma, saj choreyi, girde, dash

choreyi, fetir)
Section Culinary practices
Sub-section Preparation skills of traditional bread

2. Category of the element

X oral traditions and expressions, including language as a vehicle of the intangible cultural heritage
__ performing arts

X social practices, rituals and festive events

X _knowledge and practices concerning nature and the universe

__traditional craftsmanship

__ cultural spaces

__other

3. Geographic scope of the element

Culture of flatbread 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 flatbread 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 flatbread bakeries living in all regions of Azerbaijan. The people using the
flatbreads in everyday life and for various cultural and social purposes represent a wider pari of the
element’s community.

Non-governmental organizations involved in safeguarding the culture of flatbread making are:
Azerbaijan Culinary Association and “Inkishaf” Organtzation.

Experts: Araz Gurbanov, Tahir Amiraslanov.

Data on community involvement:

Meetings held:  In Baku, Nakhchivan, Sheki, Gabala, Ganja and Lankaran (15.04.2014, 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: Ne 896, 915

Information 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 winter 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 “yayq:”, 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 word
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.

Information on transmission of the element

The preparation skills related to tlatbreads and traditions and rules associated with 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 within 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.

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 with 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 flatbreads in moumning
ceremonies, where together with halva (prepared from flour, sugar and oil), flatbreads are shared with
guests. Flatbread practice requires collective efforts. It 1s 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.

Level of viability of the element

X _Excellent
_ Good
__Average
_ Weak

___ Very weak



9. Need to urgent safeguarding (if any)

_ Yes
X No

10. Names of concerned departments of the Ministry of Culture and Tourism

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



