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3rd March 2019

Dear Sir/Madam

Support for the Nomination of “Ftira: the culinary art and culture of flattened sourdough
bread in Malta” 1o UNESCO’s Representative List of the Intangible Cultural Heritage of
Humanity

The National Council of Women, an organisation set up since 1964 and representing most of the
female population of Malta, hereby declare its support for the nomination for inscription of
““Ftira: the culinary art and culture of flattened sourdough bread in Malta” to UNESCQ’s
Representative List of the Intangible Cuftural Herituge of Humanity”

Itira has been in the lives of generations on the Maltese islands. It is a snack that demonstrates
historical, artisanal and culinary of an island in the Mediterranean. As National Council of
Women, we recognise the importance of this cultural heritage and we need to preserve the flira
for future generations. NCW also supports initiatives, where more women are encouraged 10 be
patt of the making and management of the Maltese ftiva thus having more women working in this
industry,

As we believe in the role of UNESCO’s Intangible Cultural Heritage Convention in safeguarding
practices, which are of high importance for the culinary art and culture of a nation, NCW Malta
highly recommends that the Maltese Ftira is included in the UNLESCO’s Representative List.

Yours sincerely

. Mary Gaerty (Representing 700 individual members and 36 affiliated organisations.)
President
National Council of Women










2.2 L-Universita ta’ Malta
Eﬂ institute for Tourism,
Travel & Culture

Nomination for inscription of “Ftira: the culinary art and culture of flattened sourdough bread
in Malta” on the UNESCO Representative List of the Intangible Cultural Heritage of Humanity.

The Institute for Tourism, Travel and Culture at the University of Malta provides study pro-
grammes and research opportunities for students interested in the Maltese and international
dimensions of the tourism and hospitality industry. The institute works closely with local tourism
stakeholders, such as government entities and ministries, hotels, restaurants and heritage agen-
cies, and is an active member of several European and international networks. The Institute’s
programmes of study provide knowledge and transferable skills to students who aspire to criti-
cally analyse the inter-relationship between tourism and culture.

in view of the initiative presented to us, the Institute for Tourism, Travel & Culture fully supports
the nomination of the Art of Ftira to the UNESCO Representative List of the Intangible Cultural
Heritage of Humanity because it will further justify the importance of food and cultural studies
as markers which allow people to recognize their identity in an increasingly globalized world.
Recognition of such intangible Cultural Heritage for Humanity will raise the profile of the Ftira
and support any measures that would further safeguard and enhance an important component
of Malta’s culinary signature.

We agree that this consent letter can be included on the website of the Convention.

Dr Mar'ie Avellino
Director, Institute for Tourism, Travel & Cuiture










Its distinguishable flat shape has baptised it as ftira from the verb fattar, meaning to fletten (the
dough) as described by the linguist Giovanni Francesco Agius de Soidanis in his Damma - a 1766
dictionary, or the ltalian eguivalent scivccata, as referred to when being prepared in the Order’s
bakery in 1742. This points towards the artisan nature of ftira, which still remains at the centre of its
production. Irrespective of all the industrialised methods which have penetrated the artisan bakeries,
ftira is among the very few bread products which still necessitate manual preparation. Despite all the
dough-making machinery, the ftira still needs to be worked and shaped by hand prior to baking, be it
small-scale bakeries or industrialised bread factories.

Being-an integral part of Malta’s historical artisanal culinary culture, the Maltese ftira should be duly

recognised and safeguarded. ts character and artisanal nature should be protected against artificial
additives or accelerating agents that would alter colour, shape, texture and the leavening process
which traditionaliy relies on the mother dough. This would help classify the typical Maltese ftira from
any global infusion in its preparation and presentation (legitimate as it might be).

Itis in this light that Heritage Malta, as the Maltese government’s national agency for cultural heritage,
fully supports the inclusion of the Maltese artisan ftira in UNESCQ’s World List of Intangible Cultural
Heritage, and is fully committed to safeguard it even further by promoting the sale and dissemination
of the artisanal ftirg through the various museum shops it manages across Malta and Gozo.

Regards

Noel Zammit
A/Chief Executive Officer








































31st January 2019

Borg Bakery
76, Triq San Nicola,

Valletta
Re.: Nomination of the FTIRA for UNESCO

I am writing on behalf of Borg Bakery and all the employees, as I heard about the
nomination of the Ftira and as a baker I wish to forward my views on this matter.

For many years I have been producing traditional Ftira which is very much enjoyed.
I think the trade of the baker and the art involved in the making of the Ftira needs to
be more appreciated and therefore should be safeguarded. Also I wish to suggest that
the old traditional ovens be preserved as many of them are being lost.

We fully support this nomination to the UNESCO Representative List of the Intangible
Cultural Heritage of Humanity for Ftira: the culinary art and culture of flattened
sourdough in Malta.

Mr. Joseph Borg

Jos ‘ﬁf/; bock

Bakery Owner

Mr. Charlie Ellul Q W

Part-time Employee

Mr. Giancarlo Abela é— [ C m_ﬁﬁ— l Iy, A’ !9 £ Z ﬁ/
Part-time Employee — ﬁ,
Cq 32 7¢







| TupDANISH |

BAKERY

Nomination for inscription of “Ftira: the culinary art and culture of flattened sourdough
bread in Malta” on the UNESCO Representative List of the Intangible Cultural Heritage of
Humanity.

Date: 22™ March 2019

Subject: Ftira tal-Malti (Maltese Ftira)

Danish Bakery Limited fully supports this nomination of the art of the traditional ftira tal-Malti to
the UNESCO Representative List of the intangible Cultural Heritage of Humanity because it will
hopefully encourage the continuity of producing this typical Maltese product in its artisanal form, as
well as encourage customers to appreciate the genuine quality of this dying art form.

The ftira tal-Malti as is traditionally referred to, is made up of simple ingredients namely wheat
flour, sour mother dough, yeast, sea salt and water. The resultant dough mix is a very soft dough
that is feft to rest and ferment for around 5-6 hours, turning it over every 30 minutes during the first
2 hours and sprinkling water, following which process the dough is scaled down and moulded and
left to rest in wooden boxes covered with a cloth {xogga) for another 3 hours. Before transferring to
the oven, the product is flattened out by hand and then baked in a stone oven that is pre-heated to
around 250°C for around 20-25 minutes for the large 350g ftira and 10-12 minutes for the small 150g
ftira. This product is excellent when used in traditional Maltese and Mediterranean cuisine.

We have learned about the Convention and its lists from the Culture Diroctorate. We
agree that this consent letter can be included on the website of the Convention.

Signed by: Alex Spiteri {Master baker)
Clayton Mifsud {Ass. Master baker)
David Aquilina {Doughman)
Horace Richard {Artisan baker}
Patrick Fiteni {Artisan baker/doughman)
loseph Mifsud {CEO)

Danish Bakery Lid. B22 Bulebe! Industrial Estate, Zejtun, Malta. ZTN3000 | +356 22483600
Company Number: C7921 VAT Number: MT1074-6027
www.danishibakery.net




Micallef Bakery and Confectionary
St Paul's Street
Valletta

31.01.2019

Nomination for inscription of “Ftira”: the culinary art and culture of flattened sourdough
bread in Malta on the UNESCO Representative List of the Intangible Cultural Heritage of
Humanity.

v

Our family has owned a traditional oven used to make the Maltese ftira for over 100 years.
Our bakery is important fo us because it has been the means of earning a living for all these
years.

We therefore fully support this nomination of the art of making the ftira to the UNESCO
Representative List of the Intangible Cuttural Heritage of Humanity because not only is it a
part of our cultural heritage, for us, it is a part of our professional activity that helps to support
our livelihoods. We would also like to highlight that there are no longer any people with the
necessary knowledge to fix ovens like ours therefore threatening our profession.

We have learned about the Convention and its lists from the local media.

Yours faithfully,

Mrs Tania Micallef (wife ang helper)

Mr Neil Micalief {son and empioyee)


































| STEFAN'S BAKERY
MALTESE SLICED BREAD

32A Maxi 8quars, Zebbug
MOB: 8940 3755

TO WHOM IT MAY CONCERN

We have heard about the Convention and the nomination of the Ftira: the culinary art and
culture of flattened sourdough in Malta, from local media.

Our bakery specializes specifically in the making of the traditional Ftira, therefore we are
writing on behalf of our bakery as we believe the way we make Ftira is unique and should be
safeguarded.

We fully support this nomination to the UNESCO Representative List of the Intangible Cultural
Heritage of Humanity because it will hopefully encourage more appreciation from the public
towards our practice. We are very proud of the Ftira we produce in our bakery.

Stefon BLLS@;)O“ SHST8 ()
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Ta' Frranl  BAKEEY,
Teia  AnGLu GRIMA,

ZETTUN 27N 2820

Nomination for inscription of “Ftira: the culinary art and culture of flattened sourdough bread in
Malta” on the UNESCO Representative List of the Intangible Cultural Heritage of Humanity.

' e
! ff% ﬂ’i;oé‘v/ am the owner of //}/»[/6 S , and we are

producers of Ftira. We have been working in the Bakery since of a very young age and come from a
family of bakers and the skills have been passed to us from older generations. | am writing to support
the nomination mentioned above because we would like to create awareness of this national
patrimony of how we produce our Ftira, Working in a bakery all these hours is a very hard job, but it
is o traditional craft we wish to safeguard.

Therefore we strongly support the nomination for the Ftira.

T o DAY Zeon
































































































































































































































































































































































REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at Valletta Local Council



REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at National Library, Valletta



REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at a snack bar in Valletta



REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at St. Joseph Band Club, Ghaxaq



REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at a local grocery store in Qormi.



REPRESENTATIVE LIST OF
THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY

IL-FTIRA: THE CULINARY ART AND CULTURE OF FLATTENED SOURDOUGH BREAD IN MALTA

Consultation Poster at a local bakery in Gozo
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[i-ftira, I-ghana u I-bizzilla se jkunu proposti bhala
wirt tal-UNESCO

Imtella’ Lulju 16, 2018
Rapport: Antonia Micallef

H-ftira ta' Malta, I-ghana u I-bizzilla huma tliet tradizzjonijiet Maltin approvati minn bord
li ged jidentifika x'se jkunu s-sottomissjonijiet ta’ Malta Hll-UNESCO bhala wirt Malti
Intangibbli. '

Id-Direttur tal-Kultura, Mario Azzopardi, gal li dawn it-tliet tradizzjonijiet issa jinsabu fl-
inventarju nazzjonali tal-wirt kulturali intangibbli. “Chandna hafna aktar tradizzjonijet u
filfatt nixtiegu li aktar nies jersqu lejna, lejn id-direttorat tal-kultura, halli naghmiu I-
inventariju u fuqu jkollina aktar minn dawn it-tradizzjonijiet Maltin.”

hitps:fiwww.tvim.com.mt/mi/news/il-ftira-l-ghana-u-I-bizzilla-se-jkunu-proposti-bhaia-wirt-tal-unesco/ 1/6
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- festi, imma x-xoghol u s-
servizzi jridu  jibgghu
ghaddejjin, iktar u iktar fejn

irridu  nwettqu  xoghol
bzonnjuz li ilu jistenna s-
snin biex isir. Kien diga
bzonnjuz ghal snin shah,

AVAICE N AV AVEFIYL
INVENTARJU NAZZJONALI
Id-Dirsttorat tal-Kulturs gieghed jilga’ l-applikezzjonijiet biex jinkludi elementi
ta’ wirt kulltursli intangibbli li ghendhom importanza nazzjonali ghall-inventarju
Nazzjonali.

iformoll tal-applikezzjoni jistghu jitnitéle minn wwwldmuhm

imma min kien responsabbli
kien iktar kapaci jwieghed
milli jwettaq. Zgur mhux
gust li minn fuq issa jippon-

Se ssif laighs pubblika fis-17 t’ Lulju 2018 fil-Fortress Bullders, Triq Melits,
Hi-Belt Valletts fil-17:30. ll-kellierna mistiedna huma Dr Harriet Descon u s-5a
Marins Calvo, li t-tnajn huma esperti fuq sffarijiet tal- UNESCO, li se jipprovdu
aktar gharfien dwar il-proess li tinkludi elsmenti u uadiz.zionijigt hl Lista Dinjija
1al-UNESCO ghall-Wirt Kulturali Intangibbli,

Ghall-aktar informazzjoni u biex timegistra ibghat fug ich.malta®@gov.mt
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INDEPENDENT

FEBRUARY 2019

' THE SUSTAINABLE HOUSE: ‘ - TRAVEL: | ALEXANDRA AND TIMOTHY

WHEN ARCHITECTURE AND ATRIPTO MOROCCO  ALDEN ON CHILDHOOD AND
(ENVIRONMENTAL MATIERS COMBINE [N THE WINTER  BEING PROACTIVE




THE CULINARY ARTS & BREAD
MAKING CULTURE OF MALTA
A

~_ON THE UNESCO LIST OF INTANGIBLE
CULTURAL HERITAGE OF HUMANITY

ICHMALTA.ORG

Support us by visiting our Facebook page

What does il-Ftira mean to you and why is it important to safeguard it?

What can we do to keep the tradition of il-Ftira alive in our society?
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(48) FACEBOOK.COM/MALTESEFTIRA CJ| cugon
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