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Dear Mrs. Bokova

The Armenian Republic has submitted one of its most important elements of self-identity, the
Armenian traditional bread “Lavash for its inclusion into UNESCO’s 2014-th list of non material
heritage of humanity. For Armenians Lavash is not just a traditional bread but also, something that
accompanies us from the birth of Armenian civilization. Being a complex of traditions and believes it
combines legends, stories, ancient rituals, crafts and related technologies thus becoming a unique

element of national culture.

Due to the fact that our NGO, the “Tonatsuyts revival of traditional festivals “ focuses its activities
on the creation of a new generation, based on national, traditional cultural values and spreads its
knowledge through its heritage schools network, we highly recommend the inclusion of Lavash and
related complex of rituals into the heritage list of 2014. Taking into consideration the significance of
Lavash and related complex of elements we have already included some of them into our

educational program.

We are highly confident, that the inclusion of Armenian traditional bread Lavash into UNESCO’s
representation list will contribute to better recognition of Armenian cultural heritage and

intercultural dialogue.
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Best regards

Hasmik Baghramyan

Quiphjwl 6, pe.30, 010, GLGI UL, 22, 2Ln /dwpu: +374 (10)562374, info@armfest.com ; www.armfest.com Str.Zakyan 6,
ap.30, 010 Yerevan, RA, Tel/fax: +374 (10)562374, e-mail: info@armfest.com ; www.armfest.com
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Zwyumuinul, 0002, Gpliwh,

H #30, Yeznik Koghbatsu St.,
bqithy Unnpeagnt thar., 30 okip ouse eznik Koghbatsu

Yerevan P.O. 0002, Armenia

To: Mrs. Irina Bokova
Director- General of UNESCO

Honorable Mrs. Bokova

The culture of hospitality exists in Armenia from the ancient times. The comprehensions of
honor and hospitality for Armenians are merged. The adoration of bread existed in Ancient
Armenia and vestiges of them are still preserved among us. Particularly, until present in the
villages of Armenia when the lavash is baked, the first one is distributed among the people passing
by and is not eaten by the members of family. By this, a ceremony of sacrifice is carried out.

The next fact connected with the adoration of bread is that Armenians call the process of
having meal “to eat bread”, and not to have breakfast, lunch or dinner as it is accepted among
other people. The Pantheon of pre-Christian Armenia has a god of hospitality - Vanatour.

The lavash is distinguished from the viewpoint of use. It is widespread among the
Armenian people to consider it as a strengthening meal, as it is possible to keep it for a long
period, because it is a light and nourishing food.

Numerous ceremonies and sacral rites are preserved among us that are connected with the
lavash: particularly, during the wedding ceremonies the lavash is put on the shoulders of bride and
groom in order to make them live in love and fertility; the newly born baby is wrapped in lavash in
order to make the child healthy and good looking; to bring peace and kindness to the home, as
well as remove the negative energy from it the lavash is hung on the walls.

In the daily life and mentality of Armenian people, lavash has a comprehension of a sacred

meal, as it was in previous time,
Dear Mrs. Bokova,

The «Armenian cookery traditions development and protection» NGO was established in
order to reveal the traditions of Armenian national cuisine, as well as carry out such projects that
will promote the safeguarding of the Armenian cuisine traditions and strengthen the
intergeneration connection. The purpose is to make everyone understand the importance of its
own link in the whole chain and keep it more solid.

We are organizing festivals that are characteristic to ceremonial-festive cuisine about six
years. "Bread in the highland", "Tonraton", "Festival of tolma", "Barbeque Festival", "Festival of



ceremonial and festive cuisine" has one axis - lavash. All our projects are carried out in the rural
communities during the traditional celebrations.

Commonly, if it is needed to find out the national origin and provenance of the meal it is
feasible to take into the account the most important issue - the tool, with the help of which it is

prepared.

The lavash is baked in the tonir /a cylindrical clay oven dug in the ground and used in
cooking and baking/. Many nations of the world have tonir; meanwhile for Armenians it has also
ceremonial importance and application. Many nations made tonir above the ground adapting it for
use, but Armenians dig it in the ground. During the Pantheistic era Armenians worship sun and the
tonir was the sun in the ground. In addition, the woman of Armenian origin has to worship the Sun
God, in order to make the latter favor with the bread.

Until present, lots of traditions remain alive. The newly married spouses while entering the
house bow before the tonir. If there is no church or chapei in the village then the wedding
ceremony is carried out around the tonir ... and we can bring tens of examples.

Honorable Mrs. Bokova,

We hope that the peculiar culture of Armenian people will have its own deserved place in
the Representative List of the Intangible Cultural Heritage of Humanity and arouse the interest of

other people.

The idea that bread helps to maintain peace and friendship is universal. We are confident
that inscription of lavash on the above-mentioned list will help many nations to value the universal

importance of lavash baking culture.

spraftntly
P im*}k‘é’ TN

3 ui:& zl




«Uuuovu SNFL»

{wuwpwynipjwl qupquydwil wowlhydwl YaGypnd
hwuwpwywlyw uLqulUUtjﬂanL[BJnLﬂ

<wugk” < Upwquwénwnth dwpg, g. U. PRwqowpbpn
<tir. 099-92-64-20, 0249-6-31-66

s 0 2-20/%, eo: Z

S LEUHO-P &Lv. LGLLOSMNULN
ShG. PP LU LOGNJUSPU

«Uwutw nm» hwowpwlnipyuy  qupqugldwt wowlgdwi GOunmpny. hwuwpwljuwliw
ququuiilipgnipyuy qnponnnipmiutlipp hhdvwiwimd ninnfuo Bu wqquyhY hupUnipywup, ny
wnipwliwi dywlnipught dwnwignipyuy wpdipuliph nunid@uwuhpdwa, npuug Jipwuogdo,
quwhwndwy nt guwhgwidwy uunpptbpht: Sugiofwt Ghitgqunnid hhdbudnpdwo  wqqught
lujurp-hwightt wntgynn  himwqnunipymiuulpp Ul wiwumd v nuwpliph Junpplip: UGhbpplih
thwunbinp Yquynud G4, np Sugiuljut (nbwpowphnid huglipnd ptwligduo nuwpuopitipnid judun
hwgp pludh] k& nupbp wowe: Uyn G4 Juynid hiwgqhunwljuwt utinnud@inh wpyyniipmd h hugn Gjwo
enuhpuliph yowgnpnubpp, uuuwd Uplligpwt Uuunnihughg dhush Upwpouywt pupunuduagp:
Swylfujuwt (udup® wliudw qupdh] b owqquyht fitgunuuwpnieywi junphpnwuhy, bty np by
wupwdntp: Upwund huwy dwpgp Gppdnid e fununnduwianmd’ &, qiin@ht puljud hwigh Guinpu
uljuwdwupny Jhpgunud, fpwswlupnid, hundpnipnid mhynod dwlfuinht: Uyuagtio £ Gwl ugdd:

Luqupt  woquphtt  wdbtuwmnwpplp  chuwlwnwpnipymuuliph m wpwpnnmipymuulinh
wupwdwulijh puqunnphst B Uy nupdl) § owl dbp Juquwipygnipywu Gnndhg hpuuuwgynn
«Uuwnbw onlipy, Jud «Uwunmugh Fwdhp» huguluwt tuynuht @dhpduwd wdbbodjw humwinih
quipnp, minuht humnpnBiny nunpbiph junphnipnp, wqqh hgnpuugdwi nt hwpunbidwy nbupwwun:

Supquipdwu mhifht COGAJU.

Thdting Qliq, Uip walind ni puph Swuwmnwly b <uglulpo@ judug-hwgp, npogliv wqqught
Wywlnyeh pwgumhl] wpdlp, Swiwsliih nuwpdtl] wpliwphht, b gpuwind wiswth Jupbnp €
8N ULBUYO-h dwpnnipywu ny ynpuwlwy ulmpughlt dunwignipyut bpfuyugmgswljut
quiulinid qpurtglp, nphhuufum I{mﬁ}qu 2Unphuwiljurnieym bup huginfnd:

?mpqmﬁpﬁﬁpm{
<<Umu€1m anil» h[{ ﬁuqumth W‘J Uduqju




«House of Sasoon»
Center for the support of society development

Non-governmental organization

To: Mrs. Irina Bokova

Director-General of UNESCO

The «House of Sassoon» non-governmental organization, which is a center for support of
society development, directs its activities at the issues concerning study, review, evaluation and
safeguarding of the national identity and intangible cultural heritage. The studies show that
lavash firmly found its own place in our daily life and its roots come from the Middle Ages. The
undeniable evidences prove that lavash was baked during the centuries on the Armenian
Highland on the settlements where Armenians lived. The remains of tonirs, spread throughout
the Araratian Valley, are very clear evidences. The Armenian lavash is automatically considered
as a symbol of national mode of life, and in particular cases — cult. The people of Armenian
origin take an oath and make confessions on it, kiss and put it on their forehead. The same is for
today.

Lavash is an integral part of different national ceremonies and rites. Our organization carries
out annual festival dedicated to the Armenian epic poem entitled “Daredevils of Sassoon” or
“David of Sassoon” and lavash became an adornment. The advice of the centuries to strengthen
the nation and provide longevity was passed to the mentioned festival.

Honorable Mrs. Bokova.,

Addressing you, we have very sincere and kind intention to inscribe Armenian lavash-bread on
the UNESCO’s Representative List of the Intangible Cultural Heritage of Humanity and we
extend our gratitude in advance.

Respectfully,

A. Avagyan
President
«House of Sasoon» Center for the support of

society development Non-governmental organization
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SOUSER COMMUNITY OF ARAGATSOTN MARZ OF ARMENIA

In the first month since | was elected as a head of Souser community of Aragatsotn Marz
of Armenia a discussion was organized with the population of the village, as we used to say,
concerning the provision of the daily bread. The lavash was selected unanimously. The
administration initiated the provision of all necessary condition for the villagers, which include
the milling of the wheat and procurement of tonirs. The selection of lavash was not accidental.
The advantages of the Armenian lavash over the other sorts of bread were clear from the
standpoints of usefulness and economy:

1. Lavash, which is baked in the tonir, keeps its palatability and edible quality for
many days and months, is absolutely organic product without any additives,

2. It is very feasible to use it with almost every dish and snack, as well as during
different ceremonies,

3. The problem of the required bread for a certain period (for instance, for a
month) is solved by the one-day baking which transforms into a festive occasion,

4, The local fuel — manure, is used to make fire in the tonir, which emerged from

the cattle breeding and free of charge,

5. The amount of money, which spends (procurement of flour) a household with 9
members to bake lavash for a month, in case of other sorts of bread will last 9-10 days.

For the above-mentioned we conclude that lavash which reached us through the
centuries from our ancestors continues to be the integral part of our daily life.

Our sincere wish is to see our irreplaceable lavash-bread in the everyday life of all
nations and to achieve that goal we are willing to share our experience and skills.

The purpose of addressing you, honorable Mrs. Bokova, as well as our objective and
great willing is to have inscribed Armenian lavash on the UNESCQO’s Representative List of the
Intangible Cultural Heritage of Humanity. We are confident that it deserves and the inscription
will be beneficial not only for us, but for other nations as well.
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To: Mrs. Irina Bokova

Director- General of UNESCO

Dear Mrs. Bokova,

The community of Shenavan of Aragatsotn Marz of Armenia is self-sufficient from the
standpoint of cereal crop (grain) production. This enables the possibility to maintain the
centuries-old tradition of lavash-bread making, which reached us. Considering the advantage of
the lavash over the different sorts of bread, the administration of community helps population
to mill the corn and procure tonirs /a cylindrical clay oven dug in the ground and used in
cooking and baking/ that are very important components of the population's daily life. All
families bake and use lavash-bread. The village is famous for its bakers. Two years ago the
administration of the village organized the festival of lavash with the "Best Baker" nomination
during the celebration of rich harvest. The joyful fact was that we could not choose the best
baker, may be for the reason that tens of participants were the best. The eldest grandmother
was right when she told that it is impermissible to give a qualification to the lavash-bread.

We adore and are proud of our lavash. It is a relic that reached us through the centuries and we
keep and cherish it as the apple of our eye. We are aware that there are lots of national
invaluable wonders and values in the world, and our wish and desire, honorable Mrs. Bokova, is
that Armenian wonder lavash-bread will be inscribed on the Representative Llist of the
Intangible Cultural Heritage of Humanity of UNESCO.

Respectfuily,

Mr Ashot Ghazaryan

Head of Shenavan Community
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Hovhannes Sharambeyan folk art center
To: Mrs. Irina Bokova

Director-General of UNESCO

Dear Mrs. Bokova,

The lavash is one of the unique elements of the Armenian people's intangible cultural heritage
which was maintained and widely used not only within the boundaries of Armenia but also
outside of it - in those countries where people of Armenian origin lives. The peculiarity of lavash
is that it is not a sole meal for Armenians, but also important festive-ceremonial and adoration
cultural element. It has its own stable role in wedding and funeral ceremonies, ceremonial
services of the traditional feasts and believes. Due to its multifunctional essence the lavash
continues to be an expression of national identity at present.

Considering the above-mentioned characteristics, as well as the existence of lavash in the daily
life from the ancient times until present, we suggest to inscribe it on the Representative List of
the Intangible Cultural Heritage of Humanity of UNESCO. The presence of lavash in the list will
promote the public awareness on the Armenian people's intangible cultural heritage, enable
the maintenance on intercultural dialogue and make more active cultural dialogue between

different countries and nations.

Respectfully,

Mr. H. Hoveyan
Director

Hovhannes Sharambeyan folk art center
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COMMUNITY OF PARTIZAK VILLAGE

The village of Partizak (Aragatsotn Marz, Armenia) was settled down 40 years ago on the virgin
land and now | am heading this community. It is distinctive that near new houses a construction
for tonir is built in order to bake lavash. Each household that settles down here follows the
national traditions in their daily life and safeguards them.

The villagers willfully refused from the bread supply from outside, as the village is located on
the distant area. They also refused to bake other sorts of bread and choose baking lavash by
own means, as it is profitable from the economic point of view and do not contain additives,
has «long life» and is «hand-made». The most important issue is that no any game of nature
(especially snowstorms that close the roads) can be a matter of concern for the Partizak
villagers to have their daily bread.

Honorable Mrs. Bokova, the example of our village - oasis can be educational and required for
many similar settlements in the world. We are ready share our experience and skills and kindly
ask to inscribe Armenian lavash on the Representative List of the Intangible Cultural Heritage of
Humanity.

Thank you in advance and respectfully,
L. Avagyan

Head of Partizak Community
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To: Mrs. Irina Bokova

Director-General of UNESCO

My name is Bavakan Vardumyan. | was born in the village of Ushi of Aragatsotn Marz of
Armenia in 1958. | helped my mother to bake lavash since my childhood and participated in all
processes. The day when we used to make fire in the tonir and bake bread was a festive
occasion for our large family. Gradually, | have mastered all operations concerning the baking
process of lavash - starting from the flour screening to the baking of bread on the high-
temperature edges. After graduation of the school, | got married and moved to Irind Village of
the same region. My mother-in-law also had tonir as my mother did and she also baked lavash.
She was very glad when | offered my help. My skills and secrets that | received from my mother
were maintained and completed by the knowledge provided by my mother-in-law. Now | can
proudly say that I'm the successor of their work. Once in a month we light fire in the tonir, start
baking ceremony and turn it into a real festive occasion, which we cannot imagine without the
lavash-bread. It is tasty, fragrant and at the same time has no additives. The dough is made only
from the leaven and the fire in the tonir is made of manure. The latter provides not only the
desired temperature but also transfers the scent of thousands of plants and flowers. As a rule
during these days our neighbors or relatives come together and help each other. | am teaching
my daughter the secrets of baking of lavash as well and | hope that there won't be shortage of
lavash-bread.

Gradually, | am coming to the conclusion that in case you have tonir and lavash in your hose
then you have everything. Lavash, which is stored in the bake house with tendance, gives the
feeling of satiety when you look at them and unintentionally you do not notice the shortage of
other products, Maybe this the reason of adoration of the lavash-bread.

Honorable Mrs. Bokova,

| appeal from my turn to inscribe the Armenian lavash that do not have any comparison for
inscription on the UNESCO's Representative List of the Intangible Cultural Heritage of
Humanity and supplement it. In this case | will feel happy as | will have very small contribution.

Respectfully
Bavakan Vardumyan

Village of Irind
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To: Mrs. Irina Bokova

Director-General of UNESCO

From: Mr. Armen Ayvazyan

Resident of Jrarat block of Hrazdan City

Kotayk Marz (region) of Armenia

Dear Mrs. Bokova,

[ was born in the former village community of Jrarat, which now is one of the blocks
of Hrazdan City. The city enlarged so that it included our community as well. Now our
community is a part of the city. Certainly, the urban life has its own rules that have their
impact on influenced the traditional culture.

Taking into account these challenges, the residents of our village pay a special
attention to the maintenance of the traditional culture, and continue the use and transfer of
the traditional knowledge and skills to the next generation. Jrarat Community transformed
into a local cultural area, where the elements of intangible cultural heritage that emerged
during the centuries still continue to exist.

The culture of lavash-baking is one of the important and valued elements of the
traditional culture of the community. As a block of the city, there are sorts of bread
produced in the factory, but the people of Jrarat continue the tradition of lavash-baking in
tonir. This is also conditioned by the fact that lavash has a ceremonial role in all traditional
celebrations, public life, wedding, funerals and birthdays and not only with preference of
the people.

All families are baking lavash in jrarat. However, there are also renowned lavash
bakers, for whom the lavash baking process has not only the above-mentioned significance,
but also it is a job. They have approved a manufacture of the traditional lavash, which is
widely consumed not only in our region, but also in the capital and other regions.

Honorable Mrs. Bokova,

I graduated Yerevan State Pedagogical University after K. Abovyan, the Faculty of
Culture, where since 2008 the subject on intangible cultural heritage was taught. As a
resident of Jrarat, I have an opportunity to deploy the obtained knowledge in the sphere of
management at my birthplace. | established the Museum of Jrarat community where the
exhibits connected with the history of community are stored and exposed. The museum has
rich experience in the sphere of safeguarding and exposing live heritage. We organize
events, conversations with children, meetings with the bearers of intangible cultural
heritage and register the stories that they tell. By these measures, [ have an intention to



make lavash-bakers more famous, implant respect within society towards them and pass
the feeling of being appreciated.

[ assure that the culture of lavash is the most important heritage for our community
and it is one of the well-safeguarded and vital elements. The inscription in the list is of
great importance for us. It will make us proud and will stimulate the development of
economy and tourism.

We hope that this element will be valued by UNESCO and inscribed on the
Representative List of the Intangible Cultural Heritage of Humanity.

Respectfully,

Armen Ayvazyan
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To: Mrs. Irina Bokova

Director-General of UNESCO

My name is Satik Petrosyan and [ am from Nalbandyan Village of Armavir Marz of Armenia. | am
65 years old woman. My mother taught me how to bake lavash when | was 15-16 years old.
After marriage, | asked my young husband to bring a tonir to our house in order to bake lavash.
He agreed with love and it is more than 40 years that our family uses lavash. | can say that
perfection was achieved during these years. My baked lavash is famous and | am very proud for
that as | continue the work of our ancestors and hold my mother in remembrance. | am willing
to pass my experience and knowledge to all bakers with love. As a rule, | use only leaven to
make the dough. A particular portion of milk is added to the warm water for dough. The use of
any stimulator is ruled out. Actually, the schedule from the making dough up to the putting into
tonir must be kept. The vine and fruit -tree branches are used to make fire in the tonir by which
a peculiar scent is passed to lavash. Tonir must be always kept warm in order to have well
baked lavash. The newly baked lavash must be kept under the sun in order to keep it for long
period - one month and more. The edible quality and palatability of lavash remain even if it is
kept for a long period. As a rule when the winter starts, we bake lavash for the whole winter
period and we keep it in the bake house. The required amount of bread is put aside, wrapped in
the textile and sprayed with the water. After this procedure a few minutes later, you will have
fresh bread with the same taste and smell as it was just taken out from the tonir.

It is also worth to mention the economic benefits of lavash. According to my calculation, | saved
20-30 thousands US dollar in the course of provision with bread.

Dear Mrs. Bokova,

Whether these tangible advantages do not allow inscribing Armenian lavash on the
Representative List of the Intangible Cultural Heritage of Humanity?

With love and expectations,

Mrs. Satik Petrosyan

Nalbandyan Village



P AR A f? Iy Ay
S e A SLEES L
;/;;:,{5 gy <4 6({ ’)f;/ ; -

sk

,/f / ; . /’{
Sl i Gailrrie ). 7
/} ;’ /7 / e

Vs - 7 7
) %, /
l 4 7 /J

7

(g (/e
J L

i ’ ’
H 5 7 vy ;’
i e /'
i s 7 T, F r ‘
J i/ﬁ&@ f,tf{; 5%.5/44 :f[ /.
/ 7 /D
7
///
rd



My name is Yerazik Sergey Minasaryan. | was born in 1954 in the village of Lchashen / Sevan/.
Then | got married and moved to Jrarat Village in 1969. | learned baking lavash from my
mother-in-law, whose name was Hrush, and she was the daughter of Minasar. My mother-in-
law is a baker of a standing reputation. Today we gather with our neighbors, having a chat,
singing and start to bake the lavash. During the process we are having a cup of coffee and
preparing chmur /fresh warm bread with oil/ and bokon /sort of bread/. For instance, this

tradition is characteristic to our block.

Y. Minasaryan






My name is Sirvard Benjamin Hakobyan and | was born in 1947. | live in Jrarat and bake lavash
for 40 years. My mother, who is 87-years old woman, taught me baking and until present, she
participates in the process. In previous times, we used to bake lavash for wedding and funeral
ceremonies. Now we organized a production and that is why lavash is baked on celebrations as
well — New Year, Easter, Vardavar, etc. Our neighbors participate in the process and bake lavash
by turn. | hope that my bride will continue my work, as she is the person who does the best

rolling pin.

S. Hakobyan
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My name is Mrs. Lusia Grigor Muradyan and [ was born in 1938. I am 75-years old woman
and it is about 40 years that I am baking lavash (traditional sort of bread for Armenians) in
our bake house. My neighbors, my bride and granddaughters also participate in the lavash
baking process. Traditionally, we bake lavash before the joyful events.

I have learnt lavash baking from my grandmother and now | am teaching my
granddaughters. [ will continue lavash baking, as I will be still vigorous enough.

L. Muradyan
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