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Yufka ve Lavay, “oklava” adi verilen araglarla hamurun acilmasiyla gekillendirilen yuvarlak veya oval bigimli ince ekmek
turlerindendir. Her iki ekmek de bugday unundan yapilmaktadir. Genel olarak, yutka yapiminda mayasiz hamur kullanilirken lavag
hamurunda maya kullanilir. Yapilan hamurdan kilgitk pargalar almarak, “beze” adi verilen diizgin sekilli yuvarlak hamurlar el
yordamiyla hazirlanir. Bezeler oklava kullantiarak “senit” adi verilen ahsap masalarda agilir. ince ekmekler, ates distiine konulan
|“sac” adi verilen metal arag izerinde pisirilebilirken, tas firinlarda odun atesinde veya “tandir” adi verilen geleneksel firinlarda da
‘ pigirilir. Pigen ince ekmekler uzun stire kullanmak tizere saklanabilir ve yemeden birkag saat 8nce servise hazirlamak igin (izerlerine
su serpilerek yumusatilir. Ince ekmek yapimi, kentsel alanlarda lavag ve yufka firnlarinda ustalar tarafindan sirdiiritliirken, kdylerde
ve gehirlerde gelencksel olarak dzellikle kadinlar tarafindan, yardimlagarak yapilir. Komgularin hep birlikte ince ekmek yapmak igin
toplandifgt bu sosyal dayamgma ortamlarinda bireylerin giinliikk sikinulan da dile getirilir ve gareler diretilir. Goinlik veya ddnemsel
ekmek ihtiyacini kargilamak {izere yapiimalarinin yaminda, Ramazan ayinda, hasat 8ncesi, dilfiin, cenaze ve bayram gibi dzel gfin ve
davetlerde toplu olarak lavag-yufka yapilir ve yenilir. Omegin, dOgfin davetleri, "ekmek atim” denilen lavag veya yufkanin her eve
|dagitilmas: ile baglar. Bu yonleriyle gelenek insanlari bir araya getiren, dayamigmay arttiran ve baglan gii¢lendiren sosyal ve ktiltitrel
bir isleve sahiptir. Gelenekle birlikte gekillenen deyis ve atasdzil gibi pek gok sdzlll edebiyat dirlinii de bulunmaktadir. Gelenegin
aktarimi; finnlarda ve evlerde usta-girak ve aile iligkisi igerisinde, Qniversiteler ve diger STK'larca siirdriilen kurs ve derslerle
saglanmaktadr.
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THE FORM OF ICH NATIONAL INVENTORY OF TURKEY
Name of the Element Flatbread Tradition: Yufka and Lavash Inventory Number | Date of Approval
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Lavas and yufka are varieties of round- or oval-shaped flatbreads that take shape by rolling dough by hand or using a dough roller,
called "oklava". Both types of bread are made from wheat; in general, lavas is made from leavened dough, while yukfa is made from
unleavened dough. After the dough is prepared, small pieces of it are taken and these pieces are given a smooth and an oval shape
called as “beze” by hands. “Beze”s are rolled thin on a wooden board known as “senit” by using oklava. It is possible 1o cook
flatbreads over the fire on the “sac”, the metal in the form of thin oval sheets or in the stone ovens or in the traditional ovens called as
“tandir”. Cooked flatbreads can be kept in order to use them in the long term, and, they are softened through sprinkling water over
them in order to prepare them for service a few times before eating. Flatbread making is maintained by the masters in lavag and yufka
ovens in the urban areas. Also, these breads are made traditionally in cooperation of people, especially by women in the villages and
towns. In these meetings of social solidarity where the neighbors gathered in order to make thin breads all together, daily individual
problems are also expressed and solutions to them are found. Besides making them for daily or periodic food needs, lavag- are
made and consumed on special days, occasions and invitations such as the month of Ramadan, holidays, weddings and fimerals
Wedding invitations, for instance, involve the distributing lavas-yufka to every house in the neighbourhood, as part of a tradi

increasing their solidarity and reinforcing their social ties. There are also several oral literary expressions like pruy
around the tradition. Transmission of the element is maintained both through master-apprenticeship and paren
the ovens and the houses and through courses held by universities and NGOs.
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Related communities, group and | Re]ated groups that were consulted for the national inveXitory of the element in the meeting held on 21st January 2015 in Ankara are:
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