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Azerbaycan Respublikas1 Madeniyyat ve Turizm Nazirtiyinin 
218 sayfl 28.04.2010 tarixli Bmri i/e tasdiq edilmi§dir, 

25.08.2011, 28.03.2012, 18.10.2012, 15.05.2013, 03.02.2014, 27.01 .2015, 17.02.2016 tarix/i elavelarfe 

--
Bolmanin ad1 Seksiya, sub-seksiya N2 Elementin adr 

Elementlarin 
novlari ,_ 

(1 ). Cay dastgaht BAYRAM, A YiN va M9RASiMLaR 
MaRASiM, AYIN (2) . Hamam madaniyyati sosial faaliyyat, 

ayinlar va bayram 
(3). SOnnat tadbirtari 

(4). Yas 

(5). Ti.irkayara tabiat va kainata 
aid biliklar va 

faaliyyat 

XALQ BA YRAMLARI (6) . Qurban 

(7). Novruz 
~ifahi ananalar va 

ifadalar 
(8). Orucluq 

M909Ni XUSUSI MaDaNi MaKANLARIN (9) . Nicin madani makanr ananavi 
M9KANLAR aNaNavi BiLiKLaRi sanatkarhq, tabiat 

(10). Otrmtzr Qasabanin madani va kainata aid 

makanr 
biliklar va faaliyyat 

FOLKLOR MUSIQi (11 ). A§irq sanati 

(12). Mugam sanati 

(13) . Meyxana ifa incasanati 

R9QSL9R (14). Yalh (K~ari) 

(15). Uzundara 

OYUN- AtOstii oyunlar (16). Altunqabaq 

TAMA~A> (17). Atosto gula~ 
OYUNLAR 

(18) . Baharband 

(19). Papaq oyunu 

(20). 
1--::---

Covqan 

Darvi~ oyunlan (21). Ayfanr~ 

(22) . Dovran 

U~aq oyunlan (23). Banov~a sosial faaliyyat, 
(24). Crz@opu ayinlar va bayram 

tadbirlari 

Zorxana oyunlan (25). GOla§ima 

(26). Pahlavanhq 

OYUN- Qaravalli (27) . Kosa-galin 

TAMA~A > tama~alan 
1-

(28). $irvan Qazrsr 
TAMA~ALAR 

Meydan (29). Ayroynatma 



tama§alan (30). Xoruz doyOijdOnna 

Oyuq (Kukla) (31) . <;omyagalin 

tama§alan (32). Dazgah !i)ahsalimi 

(33). erusak 
sosial faaliyyat, 

ayinlar va bayram 

~abih tama§alan (34). eza tadbir1ari 

(35). Qatl 

(36). Mazhak-$abih 

S9N9TKARUQ aNaNaVi-DEKORATIV S9N9T (37). Azarbaycan xalr;at;1lrg1 

(38). lpakr;ilik 

(39). $abakar;ilik 

(40) . Kalagay1 sanati 

TIKMa (41 ). Doldunna 

(42). Gulabatin 

(43) . Muncuqlu 

(44). Pilak 

(45) . Takalduz 

XALQ TaSViRI saNaTi (46). Heykaltaraijlrq 

(47). Xattatlrq 
ananavi 

(48) . Qrafika sanatkarllq 

(49). Miniatur 

(50). Rangkarhq 

XALQ T9TBiQI S9N9Ti (51). Agaciijlama 

(52). Duluijt;uluq 

(53). Badii metal 

(54}. Bazadilma usullan 

(55). Damirr;ilik 

(56) . Zargarlik 

(57). Lah1c qasabasinin misgarlik 
sanati 

(58). $0~a sanati 
f-.- -- - - -
MaTBax aNaNaVi c;ORaK NOMUNaLaRiN (59). Nazik yarayin haz1rlanma 

aNaNaLaRI HAZIRLANMASI madaniyyati (lava~. yuxa, 
yayma, sac r;orayi, girda, 
da~ r;orayi, fatir} 

(60} . T andir va kovrak 
r;oraklarinin haz1rtanma sosial faaliyyat, 
biliklari ayinlar va bayram 

MaDaNI va SOSIAL (61}. Dolmanm haz1rlanma va 
tadbir1ari 

FUNKSIYALARI DA~IYAN paylaijma madaniyyati 

aNaNaVi M9TB9X N0MUN9L9RI (62). Bozba~m hazuianma 
biliklari 



MiLLI MUSiQI iDIOFONLU t;ALGI AL9TLaRiNiN (63). Ag1z qopuzu 

AL9TLaRININ HAZIRLANMA va IFAt;ILIQ SaNaTi (64). Kaman 
HAZIRLANMA Va 
IFA<;ILIQ SaNaTI (65) . Can 

(66). Hovsar 

N9F9S <;ALGI AL9TLaRi (67). Karanay 

(68). Mizmar 
ananavi 

(69). Musiqar sanatkarl1q, ifa 

(70}. Nay ifa~1hq sanati 
incasanati 

(71) . Balaban 

SIMLI t;ALGI AL9TL9RI (72}. Tar sanatkarhgl va ifa~1hg1 

(73). Saz sanatkarhg1 va ifa~1hg1 

(74) . Kaman~a sanatkarhg1 va 
ifaylhq sanati 

ananavi 
(75). Oaf haz1rlanma va ifa~1hq Z9RB t;ALGI AL9TLeRI sanatkar1rq, ifa 

sanati incasanati 

(76). Dumbak 

(77). Qaval 



STATE REGISTER OF INTANGIBLE CULTURAL HERITAGE ELEMENTS OF AZERBAIJAN 
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Ministry of Culture and Tourism of Azerbaijan Republic on 28. 04.2010, 
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Name of grand 
Section, sub-section N!Z Title of the element 

Type of the 
sector element 

i--
(1 ). Tea destgah HOLIDAYS AND RITUALS AND CEREMONIES 

CEREMONIES (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 

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

SPACES CULTURAL SPACES and practices 
concerning 

(10). Cultural space of Qirmizi nature and the 

Qasaba 
universe, 
traditional 

craftsmanship 

FOLKLORE 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 
1-

Darvishs' (21}. Aylanish 
social traditional (22}. Dovran practices, n_ame 

(23}. Benovshe 
rituals and 

Children's festivities 
games (24) . Jizigtopu 

I 

Zorkhana (25). Guleshme 

games (26). Pehlevanhq 



GAMES, Joke (27). Kosa-gelin 

PERFORMANCES performances (28). Shirvan Qazisi 

> (29). Ayioynatma 
PERFORMANCES Square 

performances (30) . Khoruz doyushdurme 

social 

Puppet (31). ChOmchegelin practices, 

performances (32). Dezgah Shahselimi 
rituals and 
festivities 

(33). Erusek 

Shebih (34). Eza 

performances (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). Gulebetin 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 
1-

(53). Artistic metalwork 
-

(54). Traditional Azeri 
ornamentation 

(55). Blacksmith's art 

(56). Jeweller's art 

(57). Traditional copper 
craftsmanship of Lahij 

1-- -
(58). Glass art 

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

PRACTICES TRADITONAL BREAD (lavash, yukha, yayma, saj practices, 
choreyi, girde, dash choreyi, rituals and 
fetir) festivities 



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

KNOWLEDGE OF TRADITIONAL (61). Dolma making and sharing 

FOODWAYS 
(62). Traditional skills of preparing 

bozbash 

CRAFTSMANSHIP IDIOPHONE MUSICAL (63). Aghiz qopuzu 

AND PERFORMING INSTRUMENTS (64). Kaman 
ART OF NATIONAL 
MUSICAL (65). Chan 
INSTRUMENTS 

(66). Hovser 

WIND MUSICAL INSTRUMENTS (67). Kerenay 

(68). Mizmar 
traditional 

craftsmanship, 

(69). Musiqar performing 
arts 

(70). Performing arts related to 
Nay 

(71). Balaban 

STRINGED MUSICAL INSTRUMENTS (72). Craftsmanship and 
performance with the Tar 

(73). Craftsmanship and 
traditional 

craftsmanship, 
performance with the Saz performing 

(74). Kamancha crafting and 
arts 

performing art 

PERCUSSION MUSICAL (75). Crafting and playing with 

INSTRUMENTS Def 

(76). DOmbek 

(77). Qaval ,_ 

M_tukaj
Texte surligné 



I 

MaTBax aNaNaLaRi > 
MaDaNi Va SOSiAL FUNKSiYALARI DASIYAN aNaNaVi MaTB6X NUMUNaLaRi 

FT010100061 
I 

Dolmamn haz1rlanma va payla§ma madaniyyati 

Azarbaycan Respublikasmm 
Qeyri-Maddi Madani Irs Ni.imunalarinin Dovlat Reyestrindan 

« Dolmanm haz1rlanma va payla~ma madaniyyati »na dair q1sa 
~1xar1~ 

1. Elementin ad1 

Reyestrda bolmasi: 

Alt bolma: 

2. Elementin novi.i 

Reyestr Azarbaycan Respublikast Madaniyyat va Turizm Nazirliyinin 
218 sayh 28.04.2010 tarixli amri ila tasdiq edilmi$dir 

(14.05.2014 tarixli alavalarla) 

Dolmanm haztrlanma va payla~ma 
madaniyyati 
Matbax ananalari 

Madani va sosial funksiyalan da§lyan ananavi 
matbax numunalari 

0 qeyri-maddi madani irsin 0 ifa incasanati ~ sosial faaliyyat, 
ayinlar va bayram 
tadbirlari 

vasitasi kimi §ifahi ananalar va 
ifadalar, 0 cumladan dil 

181 tabiat va kainata aid biliklar va 0 ananavi sanatkarhq D madani makanlar 
faaliyyat 

0 digar(lari) 

3. Elementin cografi movqeyi 

Dolmanm haz1rlanma va payla~ma madaniyyati Azarbaycanm bUtUn regionlannda 
movcuddur, xUsusila Bak1, Ab~eron, ~aki, Zaqatala, ~irvan, Ganca, Qarabag, Zangilan, 
Agdam, Kalbacar, Lat;m, Qubadh, Cabray1l, Fuzuli, Qabala, Quba, Xat;maz, Astara, Lankaran, 
Q6yt;ay, Tartar, KUrdamir, ~amkir, Larik, Hac1qabul, Ucar, Qazax, Yevlax, Saath, Oguz, 
Neftt;ala, Salyan, Naxt;lvan ~ahar va rayonlan qeyd edilir. Dolmanm haz1rlanmas1 olkanin bir 
t;ox ~aharlarinda olan pe~a maktablarda ixtisasla~ml~ mUallimlar tarafindan tadris edilir. 

4. Aidiyyati icmalarm va qruplarm ad1. 

Azarbaycanda dolmanm haz1rlanma va payla~ma madaniyyati elementinin bUtUn marhalalari 
ila ma~gul olan t;oxsayh evdar qadmlar, hamt;inin pe~a maktablarin ixtisasla~m·~ mUallimlari 
tarafindan nasildan nasila 6tUrUIUr. Elementin daha geni~ icmas1 dolmam madaniyyatin 
hissasini kimi qabul edan va mUxalif sosial va madani funksiyalar Ut;Un istifada edan 
qruplard1r. 

Dolmamn haz1rlanma va payla~ma madaniyyatinin tabligat1 va nasildan nasila 6tUrUimasi ila 
ma~gul olan Azarbaycan Kulinariya Assosiasiyas1 va "Simurq" kimi qeyri-h6kUmat ta~kilatlan 
vard1r. 



Expertlar: Tahir emiraslanov, Araz Qurbanov 

icmalarm i!;tirak1 barada malumat: 
Goru~lar: Bak1 ~aharinda 4 goru~ (09.02.2009, 06.03.2009, 04.03.2010, 16.04.2014, 

dolma bi~iran qadmlar, pe§ia maktablarin muallimlari va talabalari, 
Azarbaycan Kulinariya Assosiassiyast va digar qeyri-hoki.imat ta§ikilatlan); 
$aki ~aharinda 3 gori.i~ (20.08.2009, 12.10.2009, 03.11.2014, dolma 
bi~iran qadmlar, pe§ia maktablarin muallimlari va talabalari); 
Zaqatala rayonunda 4 goru~ (10.06.2009, 24.06.2009, 20.10.2009, 
14.02.2014, dolma bi§iiran qadmlar); 
Saath §iaharinda 2 goru§i (18.06.2009, 08.07.2009, dolma bi~iran qadmlar); 
Lankaran ~aharinda 2 gori.i~ (22.04.2009, 04.05.2009, dolma bi~iran 
qadmlar). 
Nax~1van ~aharinda 2 gori.i§i (09.04.2009, 22.09.2009, dolma bi~iran 
qadmlar, pe§ia maktablarin mi.iallimlari va talabalari); 
Oguz ~aharinda 3 gori.i~ (07 .08.2009, 28.10.2009, 03.03.2014, dolma 
bi~iran qadmlar); 

Fayhn kodu: 0114587 Nazirliyin amri (nomrasi): N~ 00469 

5. Element haqqmda malumat 

Dolma i.izi.im, avalik, valas va heyva agaclanmn taza va ya konservla§idirilmi§i yarpaqlanna 
buki.ilan, alma, bibar, pomidor, badtmcan, heyva, qabaq, balqabaq, xiyar, gobalak kimi 
meyva va taravazlarin, butov quzu, qoyun, toyuq va bahgm i~arisina qoyularaq bi~irilan, 
i~likdan ibarat xorak novOdi.ir. 

Azarbaycan xalqmm qadim milli xoraklarindan biri olan dolma toy marasimlarinda, bayram 
~anliklarinda plov, kabab kimi milli matbax ni.imunalari ila yana~1 etnik kulinariyamn 
simvollanndan birina ~evrilmi§i, qon~u region xalqlannm da sOfrasina daxil olmu~dur. 
Xorayin ti.irk man~ali ad1 (dolma, doldurmaq) onun haztrlanma texnologiyasmt - taravazin 
i.izi.im, avalik, valas va heyva yarpaqlannm va ya nazik xamir qatmm i~arisinin mOxtalif 
i~liklar (far~lar) ila doldurulmasm1 gostarmakdadir. Bazi regionlarda ona «sarma» da 
deyirlar. 

Azarbaycanda dolma ham da movsi.imi xorak novO hesab edilir. Fasildan as1h olaraq onu 
mi.ixtalif bitki yarpaqlanndan va taravaz novlarindan haztrlaytrlar. Ozom yarpagmdan isa il 
boyu dolma haztrlamaq mOmki.indOr. Bu maqsadla yaz-yay aylanndan taza yarpaq tadarOk 
edilir va duza qoyulur. Dolma i~liyindan as1h olaraq vegetarian (yalan~1 dolma), atli va 
qan~1q novlara boli.inOr. Vegetarian dolmanm i~liyi, adatan, di.iyi.i, paxlah bitkilar, goyarti va 
adviyyatdan ibarat olur. atli dolmalann i~liyi ham qtzardtlml§i, ham da ~iy far§idan haztrlamr. 
Qan~1q dolmalarda isa i~liyin tarkibina atla yana~1, paxlal1 bitkilar, goyarti va s. alava edilir. 
Azarbaycanm mi.ixtalif regionlannda dolmanm 30-dan ~ox novi.i va variantlan olsa da, 
onlann bi§iirilma texnologiyalan dayi§iilmami~dir. 

6. Elementin oturulmasina dair malumatlar 

Elementi «dolma» ad1 ila taqdim edan i§itirak~t-dovlatda hamin milli xorak novOnun ilkin 
haztrlanma texnologiyast, onunla baglr ananalar va istifada qaydalan asrlar boyu nasildan
nasla otOrOiarak dayi~ilmami§i, oz konservativliyini bugi.inadak qorumu~dur. Takca 
azarbaycanhlar tarafindan deyil, elaca da digar etnik icmalar tarafindan haz1rlan1r. 
Azarbaycanda dolmabi§iirma ananalari ila bagh bilik va vardi~lar aila va nasillar daxilinda 
tablig olunur. Ailada ana oz qtzma, o da oz novbasinda galacakda ovladma oyradir. 
Dolmanm ictimai ia§ia obyektlarinda pe§iakar saviyyada bi§iirilmasi O~On isa texniki-pe§ia 
kulinariya kurslan faaliyyat gostarir. 

7. Elementin madani va sosial funksiyalan 

Admdan malum oldugu kimi, elementin spesifik xi.isusiyyatini va onun ayn-ayn novlarinin 
i~liklari - taravaz, qoyun, dana, bahq va ya qu§i atindan, paxlah bitkilardan, goyarti va 
adviyyatlardan haztrlanmt§i far§ilar ta§ikil edir. BOtoviOkda, dolmanm novlari movsi.imi 
xarakter da§itsa da, milli Azarbaycan matbaxinda ham da bollugu simvoliza etmakdadir. 



Dolma ham da Azarbaycan Respublikasmm arazisinda ya~ayan bOtun xalqlan birla~diran 
ortaq kulinariya elementina - qeyri-maddi madani irs numunasina <,;evrilmi~dir. 

Azarbaycanda indi da bela bir anana ya~ay1r ki, ar evina koc;an q1za adatan qiZin al 
qabiliyyatini yoxlamaq Oc;On "dolma bOkmak" tap~1nhr. agar taza galin dolmalan eyni 
olc;Oda, saliqa ila bOksa, demali qalan i~larinda da saliqali olacaqd1r. 

Yuxuda dolma gormak, ag1lh, kamalh, hartarafli fikirla~an, Omidsizliya dl.i~sada c;aralar tapa, 
c;atin problemlar ila Ozla~sada ohdasinda gala bilan, c;ox farasatli va bacanqh bir ~axs kimi 
yozulur. Bu adam, an pis vaxtlarda da mOtlaq bir <,;lXI§ yolu tapmaq Oc;On har fikri tahlil 
edan va aralanndan an dOzgOn olan1 oz xeyrina c;evirmayi bacaran insan kimi ~arh olunur. 
OzOnO hec; bir vaxt c;ox aciz hiss etmaz, hami~a bir hall yolu tapmaga cah~1r va bela fikirlar 
ila hayatma istiqamat verir. Yuxuda dolma gormak, xeyirli i§lari mantiq c;arc;ivasinda tahlil 
edan va ozOna fayda gatiracak §akilda i§ladan bu sababla da hami§a xeyir tutan adama 
alamat edir. 

8. Elementin cari praktikasmm saviyyasi 

[8J ala 0 orta 0 zaif 0 c;ox zaif 

9. Elementin tacili qorunmaya ehtiyaci (agar varsa} 

0 vard1r [8J yoxdur 

lO.Madaniyyat va Turizm Nazirliyinin aidiyyati ~oba(lar)nin ad1 

• Madaniyyat va Turizm Nazirliyinin ~ahar va rayon ~obalari, Nazirliyin Markazi 
Aparatmm Tahsil ~obasi 



Translation of the inventory document into English 

CULINARY PRACTICES> KNOWLEDGE OF TRADITIONAL FOODWA YS 

FTOIOI00061 DOLMA MAKING AND SHARING 

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

1. Name of the element 

Section 

Sub-section 

2. Category oftbe element 

'The Register was approved by the Ministry of Culture and Tourism 
of Azerbaijan Republic by Order No. 218, dated 28.04.2010 

(Updatedon 14.05 .2014) 

Dolma making and sharing 

Culinary practices 

Knowledge of traditional foodways 

_ 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 

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 Mini~try Order: N2 00469 

5. Information about of the element 

Dolma is a tradition of making fillings and wrappings of meat using leaves of vine, dock, hombeam 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. 

6. 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. 

7. Cultural and social functions ofthe 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 

_ Veryweak 

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 ofthe Ministry of Culture and Tourism 
• Education and Science Department of the Ministry of Culture and Tourism 
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