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FTOlOlOOOGlJ Dolmanin hazirlanma ve paylasma madaniyysti ”

Azarbaycan Respublikasinin
Qeyri-Maddi Madani Irs Niimunalarinin Dovlat Reyestrindan
« Dolmanin hazirlanma ve paylagsma madaniyyati »na dair qisa
gixaris

Reyestr Azarbaycan Respublikasi Madaniyyat va Turizm Nazirliyinin
218 sayh 28.04.2010 tarixli 9mri il tesdiq edilmisdir
(14.05.2014 tarixli slavaleria)

1. Elementin adi

Dolmanin hazirlanma va paylasma

madaniyysati
Reyestrda béimasi: Matbax snanalari
Alt bélma: Madoni va sosial funksiyalart dagtyan snanavi

matbax niimunslari

2. Elementin novi

[ geyri-maddi madani irsin [ ifa incesanati X sosial faaliyyst,
vasitasi kimi gifahi ananaler va ayinlar va bayram
ifadalar, o cimladan dil tadbirlari

X tabist ve kainata aid biliklar va [T snanavi senatkarliq [ madsni makanlar
foaliyyst

[ digar(lari)

3. Elementin cografi movqeyi

Dolmanin hazirlanma va paylasma madaniyysti Azearbaycanin biitin regionlarinda
movcuddur, xitsusila Baki, Abseron, Soki, Zaqatala, Sirvan, Ganca, Qarabad, Zsngilan,
Addam, Kalbacar, Lacin, Qubadli, Cabrayil, Flzuli, Qabalo, Quba, Xagmaz, Astara, Lankaran,
Qoygay, Tarter, Kirdamir, Semkir, Larik, Hacigabul, Ucar, Qazax, Yevlax, Saatl, Ogduz,
Neftgala, Salyan, Naxgivan gahar va rayonlar geyd edilir. Dolmanin hazirlanmasi 6lkanin bir
gox saharlarinda olan pesa maktablards ixtisaslagmis musllimlar tarafindan tadris edilir.

4. Aidiyysti icmalarin ve qruplarin adi.

Azarbaycanda dolmanin hazirlanma va paylasma madaniyyati elementinin bitiin marhalslari
ile masgul olan goxsayll evdar gadinlar, hamginin pess maktablarin ixtisaslagmis misallimlari
torsfindan nasildan nasila o6turdliir. Elementin daha genis icmasi dolmam madaniyyatin
hissasini kimi gabul edon ve miixalif sosial va madani funksiyalar Ugiin istifade edan
qruplardir.

Dolmanin hazirlanma va paylasma madaniyyatinin tabligati ve nasildan nasila 6tlrilmasi ils
magsgul olan Azarbaycan Kulinariya Assosiasiyast va “Simurg” kimi geyri-hokimat togkilatlan
vardir.



Expertior: Tahir ©miraslanov, Araz Qurbanov

Icmalarin istirak: barads malumat:

Gorislar: Baki saharinda 4 géris (09.02.2009, 06.03.2009, 04.03.2010, 16.04.2014,
dolma bisiran gadinlar, pega maktablarin musallimlari va talabaleri,
Azarbaycan Kulinariya Assosiassiyast v digar qeyri-hdkiimat togkilatlar);
Soki gaharinda 3 goriis (20.08.2009, 12.10.2009, 03.11.2014, dolma
bigiran qadinlar, pese maktablarin musallimlari va talabalari);
Zaqgatala rayonunda 4 goris (10.06.2009, 24.06.2009, 20.10.2009,
14.02.2014, dolma bisiran gadinlar);
Saath gaharinda 2 gdriis (18.06.2009, 08.07.2009, dolma bisiran qadinlar);
Lankaran gaharinda 2 goéris (22.04.2009, 04.05.2009, dolma bisiran
qadinlar).
Naxcivan saharinda 2 goris (09.04.2009, 22.09.2009, dolma bisiren
gadinlar, pesa maktablarin misllimlari va talabalari);
Oguz saharinda 3 gbéris (07.08.2009, 28.10.2009, 03.03.2014, dolma
bisiran qadinlar);

Faylin kodu: 0114587 Nazirliyin amri (némrasi): N2 00469

5. Element haqqinda malumat

Dolma {iziim, avalik, valas va heyva adaclarinin taze va ya konservlasdirilmis yarpaglarina
bikilen, alma, bibar, pomidor, badimcan, heyva, gabag, balgabaq, xiyar, gobalak kimi
meyve va toravazlerin, bilitév quzu, qoyun, toyuq va balidin igarisina goyularag bigirilan,
iclikdan ibarat xdrok névuddar.

Azarbaycan xalginin gadim milli xéraklarindan biri olan dolma toy marasimlarinda, bayram
sanlikiarinds plov, kabab kimi milli matbax nimunalari ilo yanasi etnik kulinariyanin
simvollarindan birina gevrilmis, qonsu region xalglarinin da siifresine daxil olmusdur.
Xorayin tiirk mansali adi (dolma, doldurmaq) onun hazirlanma texnologiyasini - taravazin
tizim, avalik, valas va heyva yarpaglannin va ya nazik xamir gatinin igarisinin muxtalif
igliklar (farslar) ilo doldurulmasini gdstarmakdadir. Bazi regionlarda ona «sarma» da
deyirlar.

Azarbaycanda dolma ham da mdvsimi xdrak névi hesab edilir. Fasilden asili olarag onu
miixtslif bitki yarpaqlarindan ve taravez ndvisrindan hazirlayirlar. Uziim yarpadindan iso il
boyu dolma hazirlamaq mimkiindir. Bu magsadle yaz-yay aylarindan taza yarpaq tadarik
edilir va duza qoyulur. Dolma igliyinden asili olaraq vegetarian (yalangt dolma), ofli ve
qarigiq névlara béliinir. Vegetarian dolmanin igliyi, adatan, diyl, paxlah bitkilar, gdyarti va
adviyyatdan ibarat olur. 3tli dolmalarin igliyi ham qizardilmig, ham da iy farsdan hazirlantr.
Qarnisiqg dolmalarda isa igliyin tarkibina atle yanasi, paxlah bitkilar, géyarti va s. alava edilir.
Azorbaycanin mixtalif regionlarinda dolmanin 30-dan ¢ox ndévu ve variantlarn olsa da,
onlarin bisirilma texnologiyalan dayigilmamisdir.

6. Elementin otiriilmasina dair ma2lumatlar

Elementi «dolma» adi ila teqgdim edan istirakgi-doviatde hamin milli xérak ndvinun ilkin
hazirlanma texnologiyasi, onunla bagli snanalar va istifads gaydalan asrlar boyu nasildan-
nasle Otlrularak dayisilmamis, ©6z konservativliyini bugiinadek gorumusdur. Takce
azorbaycanhlar tarsfindon deyil, elace de diger etnik icmalar tersefindan hazirlanir.
Azarbaycanda dolmabigirma ananalari ila bagh bilik va vardisler ails va nssillar daxilinds
tablig olunur. Ailada ana 6z qizina, o da dz névbasinda galocakdsa dvladina &yradir.
Dolmanin ictimai iaga obyektlarinds pegakar saviyyada bisirilmasi Ugiin isa texniki-pesa
kulinariya kurslari faaliyyst géstarir.

7. Elementin madani va sosial funksiyalarn

Adindan malum oldugu kimi, elementin spesifik xlisusiyyatini va onun ayri-ayr névlarinin
icliklori — tarsvaz, qoyun, dana, baliq va ya qus atindan, paxlal bitkilardan, goyarti va
adviyyatlardan hazirflanmig farslar tagkil edir. Bitovilikda, dolmanin névleri movsimi
xarakter dasisa da, milli Azerbaycan matbaxinds ham da bollugu simvoliza etmakdadir.



Dolma ham da Azarbaycan Respublikasinin arazisinda yasayan biitiin xalglar birlasdiran
ortaq kulinariya elementina - qeyri-maddi madani irs nimunasina ¢evrilmisdir.

Azorbaycanda indi de bels bir anana vyasayir ki, ar evina k&gan giza adstan qizin 3l
qabiliyystini yoxlamaq Gglin “dolma biikmak” tapsirilir. @gar teza gsalin dolmalar eyni
olclida, saliga ila biiksa, demali qalan islarinda da saligali olacaqdir.

Yuxuda dolma gérmak, agilh, kamall, hartarafli fikirlagan, (imidsizliys diigsada garsler tapa,
¢atin problemlar ils lizlossada 6hdasinds gala bilan, gox farasstli va bacanigh bir gaxs kimi
yozulur. Bu adam, an pis vaxtlarda da mitleq bir gixis yolu tapmaq Gglin har fikri tahlil
eden va aralarindan an dizgiin olani 6z xeyrina gevirmayi bacaran insan kimi sarh olunur.
Oziinl heg bir vaxt gox aciz hiss etmaz, hamisa bir hall yolu tapmada calisir va bela fikirlar
ilo hayatina istigamat verir. Yuxuda dolma gdrmak, xeyirli islari mantiq gargivasinda tahlil
edan va 6ziine fayda gstirocak sakilda isladan bu saboable de hamisa xeyir tutan adama
alamat edir.

8. Elementin cari praktikasinin saviyyssi

X sla O yaxsi [ orta O zasif [ cox zaif

9. Elementin tacili qgorunmaya ehtiyaci (ager varsa)
[ vardir X yoxdur

10.Madaniyyat va Turizm Nazirliyinin aidiyysti soba(lar)nin adi

e Madaniyyat va Turizm Nazirliyinin gahar va rayon sébalari, Nazirliyin Markazi
Aparatinin Tahsil sébasi



Translation of the inventory document into English

CULINARY PRACTICES > KNOWLEDGE OF TRADITIONAL FOODWAYS
FT010100061 DOLMA MAKING AND SHARING

A short extract from the Register of Intangible Cultural Heritage of
Azerbaijan, regarding “Dolma making and sharing”

The Register was approved by the Ministry of Culture and Tourism
of Azerbaijan Republic by Order No. 218, dated 28.04.2010
(Updated on 14.05.2014)

1. Name of the element
Dolma making and sharing

Section Culinary practices

Sub-section Knowledge of traditional foodways
2. Category of the element

__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

Dolma preparation and sharing of culture available in all regions of Azerbaijan, especially in cities and
regions of Baku, Absheron, Sheki, Zagatala, Shirvan, Ganja, Karabakh, Zangilan, Agdam, Kelbajar,
Lachin, Gubadli, Jebrayil, Fizuli, Gabala, Guba, Khachmaz, Astara, Lankaran, Goycay, Tartar,
Kurdamir, Shamkir, Azerbaijan, Hajigabul, Ujar, Gazakh, Yevlakh, Kurdamir, Oguz, Neftchala, Salyan,
Nakhchivan. Dolma preparation is also taught by teachers in special vocational schools, based only in
cities.

4. Name of community

The major community dealing with all the stages of preparation and practice of dolma is women and
housewives, as well as teachers of specialized schools who transmit the element from generation to
generation. There also exists a wider community of dolma that perceives the element as a part of its
culture and use dolma for various social and cultural features.

Some non-governmental organizations, such as Azerbaijan Culinary Association and Simurq NGO deal
with promotion of the element and contribute to its transmission from generation to generation.

Experts: Tahir Amiraslanov, Araz Gurbanov.

Data on community involvement:

4 meetings in Baku (09.02.2009, 06.03.2009, 04.03.2010, 16.04.2014, dolma
cooking women practitioners, teachers and students of vocational schools,
Azerbaijan Culinary Association and other non-governmental organizations);
3 meetings in Sheki (20.08.2009, 12.10.2009, 03.11.2014, dolma cooking
women practitioners, teachers and students of vocational schools);

4 meetings in Zagatala region (10.06.2009, 24.06.2009, 20.10.2009,
14.02.2014, dolma cooking women practitioners);



2 meetings in Saatli (18.06.2009, 08.07.2009, dolma cooking women
practitioners);

2 meetings in Lenkeran (22.04.2009, 04.05.2009, dolma cooking women
practitioners).

2 meetings in Nakhchivan (09.04.2009, 22.09.2009, dolma cooking women
practitioners, teachers and students of vocational schools);

3 meetings in Oghuz (07.08.2009, 28.10.2009, 03.03.2014, dolma cooking
women practitioners);

Reference code of the file: 0114587 Ministry Order: Ne 00469

Information about of the element

Dolma is a tradition of making fillings and wrappings of meat using leaves of vine, dock, hornbeam or
quince trees or stuffed into fruits and vegetables such as apple, pepper, tomato, eggplant, quince, gourd,
pumpkin, cucumbers or mushrooms.

One of the oldest traditions in Azerbaijan, dolma culture is widely used in wedding ceremonies,
celebrations, festivities and has become one of the symbols of cultural and culinary heritage of
communities that gather around the table. The name has Turkic origin, meaning “stuffed, filled”. In
some regions, it is also called ‘sarma’, meaning ‘rolled’.

In Azerbaijan, dolma meal is considered a seasonal one. Depending on season, communities prepare it
from various leaves and vegetables. Vine leaves dolma can, however, be prepared all year long. To this
end, women prepare in advance fresh leaves in the spring and summer months, and put them in salt
water. Communities can also use no meat, for vegetarian purposes (‘false dolma’). The filling of this
one is composed of rice, vegetables, herbs and spices. The dolma containing meat is prepared by
including meat in either raw or fried form. Communities also add various ingredients to the meat, such
as vegetables, cereals, greens and others. Communities prepare more than 30 types of dolma depending
on regions and cities, and apply various preparation skills.

Information on transmission of the element

Dolma making and sharing is a very popular traditional meal in the country, has a number of traditions
associated with it and has remained unchanged for centuries, while being passed on from generation to
generation. Not only Azerbaijanis, but also other ethnic communities prepare dolma on regular basis.

Within families, it is transmitted from mother to daughter, and the latter in turn teaches her children in
the future. At vocational schools level, teachers offer specific courses on dolma preparation and
demonstrate skills to a group of students or trainees at the same time.

Cultural and social functions of the element

The specific nature and its different types of ingredients, lamb, beef, fish or poultry, vegetables, plants,
herbs and spices represent element’s diversity. In general, even if communities prepare dolma as a
seasonal meal, it clearly symbolizes abundance in culture. Dolma tradition is common among all ethnic
communities in Azerbaijan Republic — it has become a real example of intangible cultural heritage.

In Azerbaijan, there is still a tradition, when a groom, trying to ‘check’ household skills of the bride,
asks her to prepare dolma (tradition is called “dolma bukme”). If the bride prepares equally small dolma
fillings, it means that she is accurate in everything.

People believe that seeing dolma in a dream means that the person is intelligent, judicious, thorough.
problem-solving and resourceful one. This person is the worst time will find a way to do the analysis,
and put the idea in right way and is interpreted as the one who manages to turn everything in her or his
favour. The person seeing dolma in dream does not feel helpless at any time, always tries to find a
solution and gives direction to life with such thoughts. Seeing the meal also means fulfilment of a
dream, good work, as well as great analytical and logical skills.



8. Level of viability of the element

X Excellent
___Good
___Average
_ Weak

__ Very weak

9. Need to urgent safegnarding (if any)

_ Yes
X No

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

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