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Le | 2 8 MARS 2019

Ghaqda tal-Konsumaturi—-Malta
Consumers’ Association - Malta

Mr Mario Azzopardi
Director

Culture Directorate
Heritage Malta

Dear Mr Azzopardi,

| refer to the application that Culture Directorate will be submitting to nominate ‘Ftira: the
culinary art and culture of flattened sourdough bread in Malta’ to be inscribed on the
UNESCO List of Intangible Cultural Heritage of Humanity.

The Consumers Association Malta, fully supports this application. We believe that
consumers in Malta, both local and tourists, stand to benefit from this eventual inscription
due to several reasons.

First of all, we believe that inclusion in the List would safeguard the Artisan Ftira, its culinary
art and the culture of fiattened sourdough bread in Malta. It is part of our culture and
identity as a nation, yet few people realize this. Inclusion will highlight this and the younger
Maltese generation would become more conscious to our cultural heritage.

Another reason is that eventual inscription will make consumers aware of the richness of the
Mediterranean diet, something that fast food is rapidly replacing especially in Malta. One
effect of this is the high obesity that we experience as a nation. This, apart from the fact
that the traditional Ftira does not make use of artificial additives. This shows that good food
can be produced without artificial additives.

Apart from this, we believe that the eventual inscription will protect consumers from other
products which have nothing to do with the traditional ‘ftira’ and yet being labelled as such.
It should be noted that some years ago, a fast food company started to offer a a product
using the name ‘ftira’. The Association received many complaints as this type of food had
nothing to do with the traditional one which many older consumers are familiar with. As an
Association, we protested with the respective fast food companythat the title is misleading
as the product was not the Ftira we know. In fact, the product had to be withdrawn.

We fully support the application and enthusiastically wait for its inclusion in the List.

JoPAANIM
Benny Borg Bonello
Ghagda tal-Konsumaturi

14 March 2019

Registered under the Consumer Affairs Act [Cap. 378 of the Laws of Malta], vO/0876
47A South Street, VallettaVLT 1101 Malta
Tel: +356 21239091
e-mail: info@camalta.org.mt; B consumers’ Association-maita; Binfokonsumaturi



National Council of Women

Affiliated to the Intetrnational Council of Women

Pape Pius X11 Flats Tel: 21248881 — 21 246982

Mountbatten Street Fax: 21 246982
Blata 1 - Bajda HMR 1579 newmalta@camline.net.mt
MALTA hitp://www newmalia.com

L

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¢
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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)


































Anton’s Bakery
39, Long Street
Zebbug
8th March 2019

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

Our bakery has been making Maltese Ftira for a very long time and it has gained popularity with
our customers. We want to keep our tradition alive. We want it to be recognized and protected.

We are giving our full and utmost support to nominate the Maltese Ftira: The Culinary Art of
Breadmaking in Malta




| 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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Tunajja Bakery
90 St Mary Street,
Zejtun ZTN 2227

FTIRA: The Culinary Art and Culture of Bread in Malta

Nomination to the UNESCO list which represents the intangible elements of the Cultural
Heritage of Humanity.

Our family has been traditionally making and baking Maltese ftira for over a hundred years.

Our bakery is important to us because it represents our livelihood. If the ftira isn’t baked in a
stone oven, on wooden embers that allow the flames to pass, it is not really a proper ftira.

We are therefore giving our full support to this nomination for the process of creation of the
Maltese Ftira to UNESCO which represents the intangible elements of the Cultural Heritage of

Humanity.

We have information about this convention and its list from local public broadcasts.

Best regards,

Andy Mifsud (428568 M). Owner, Tunajja Bakery

- If the ftira isn’t baked in a stone oven, on wood embers that allow the flames to pass, it
is not really a proper ftira.




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







Big Bun
Bakery & Confectionery
10, Bajjada street
Zabbar
6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination for the process of creation of the
Maltese Ftira to UNESCO which represents the intangible elements of the Cultural Heritage of
Humanity.

We have information about this convention and its list from local public broadcasts.










St Catherine Bakery
13, Triq Biccieni
Zabbar ZBR 1604
6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We want to offer our full support to this nomination for the process of creation of the Maltese
Ftira to UNESCO which represents the list of intangible elements of the Cultural Heritage of
Humanity.

We have information about this convention and its list from local public broadcasts.










David Bakery

Kalkara
8th March 2019

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

Our baker has been making the Maltese Ftira for a long time and it enjoys much popularity with
our customers. We want it to be recognized and protected. We want to keep the tradition alive.

We are therefore giving our full support to this nomination of the Maltese Ftira: The Culinary Art
of Breadmaking in Malta.










A Micallef Bakery,
60, Triq San Frangisk,
Floriana

Nomination for the Ftira application: The Culinary Art and Culture of Breadmaking
in Maita to UNESCO which represents the list of intangible elements of the
Cultural Heritage of Humanity.

We started making and baking the Maltese ftira at a very young age. The oven itself has
belonged to our family for several generations. | am writing to give my full support to the
above-mentioned nomination because we sincerely would like to create useful information about
the traditional Maltese heritage for the proper way to make the Maltese Ftira. Working long

hours in a bakery is hard work, but for us it is a Maltese skill and tradition. We would like to have
it protected.

We emphatically give our full support to this nomination for the Maltese Ftira.










St George’s Bakery
139, St Monica Street
Tarxien

Nomination for the Ftira application: The Culinary Art and Culture of Breadmaking
in Malta to UNESCO which represents the list of intangible elements of the
Cultural Heritage of Humanity.

Our family has been making and baking the Maltese ftira in the traditional way for over a
hundred years.

Our bakery is very important to us because it is our livelihood.

Therefore we give our full support to this nomination about how the Maltese Ftira is made to
UNESCO which represents the list of intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.













Arthur & Sons Bakery & Confectionery
Nazzareno Dalli Street
Birebbuga BBG 1523
6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination about how the Maltese Ftira is made to

UNESCO which represents the intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.













42, Triq il-Qalb ta’ Gesu
Paola PLA1605

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

Our family has been making and baking the Maltese ftira in the traditional way for over a
hundred years.

Our bakery is very important to us because it is our livelihood.

Therefore we give our full support to this nomination about how the Maltese Ftira is made to the
UNESCO which represents the list of intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.







Pane Di Vita Bakery
56, San Gwann Bosco,
Dingli,
Malta
6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination about how the Maltese Ftira is made to
UNESCO which represents the intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.










Buttigieg Bakery & Confectionery
13A, St. Martin's Street
Rabat
6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination about how the Maltese Ftira is made to
UNESCO which represents the list of intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.

~ SIMON BARTOLO
Literary & Business Translator
Content Writer & Editor

simon.banolo@gmail.com










St George’s Bakery
Profs. Enrico Vassallo Street
Siggiewi SGW3430

6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination about how the Maltese Ftira is made to
UNESCO which represents the list of intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.

SIMON BARTOLO
Literary & Business Trarjslator
Content Writer & Editor

simon.bar!olo@gmail.con)







Falzon Bakery
7, College Street
Rabat

6th March 2019

FTIRA: The Culinary Art and Culture of Breadmaking in Malta

Nomination to UNESCO which represents the list of intangible elements of the Cultural
Heritage of Humanity.

We would like to give our full support to this nomination about how the Maltese Ftira is made to
UNESCO which represents the list of intangible elements of the Cultural Heritage of Humanity.

We have information about this convention and its list from local public broadcasts.

SIMON BARTOLC
Literary & Business Trans!atos
Content Writer & Editor

simon.bartolo@gr:ail.com

































































































































































































































































































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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The ftira, ghana, and bizzilla are goingto be
proposed as UNESCO heritage.

Broadcast on 16th July, 2018
Reporting: Antonia Micallef

The Maltese ftira, ghana (traditional singing) and bizzilla (lace) are three Maltese traditions that
have been approved by a board which identifies what will be Malta’s submissions to UNESCO
as intangible Maltese heritage.

The Director for Culture, Mario Azzopardi, has said that these three traditions are now part of
the national inventory of intangible cultural heritage. “We have many more traditions and in fact
we hope that more people will approach us, the cultural directorate, so that we can draw up an
inventory in which we will have more of these Maltese traditions.”

He said that there are another five applications in the process of being considered by the board
as additions to the inventory. At the moment there are two experts in Malta who served as
advisors for UNESCO to help the board identify the traditions that should be included and
thereby to present an application to UNESCO to consider them as world heritage.

One of the experts, Harriet Deacon, said that when a community recognizes that there is a
problem in the way that intangible heritage is transmitted, like when young people are no longer
interested in that tradition or there are no adequate spaces where a traditional dance can be
performed, the protection of intangible heritage finds a way to identify methods that protects
these ftraditions.

“Sometimes that involves a community taking new kinds of action, making attempts to buy a
property where they can perform a particular event and sometimes it involves help from other
organisations, maybe a government agency, maybe an NGO or even a researcher helping them
to think through a strategy on how to improve things,” Deacon said.

There will be an informative public meeting on Tuesday evening in The Fortress Builders in
Valletta for those who want to propose Maltese traditions to be included in the national inventory
for intangible Cultural heritage.
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Newspaper advertisement

INTANGIBLE CULTURAL HERITAGE

NATIONAL INVENTORY

The Cultural Directorate welcomes applications to include elements of intangible cultural
heritage that are of national importance for the National Inventory.

Application forms can be downloaded from www.ichmalta.org

A public meeting will be held on 17th July 2018 at The Fortress Builders, Melita Street,
Valletta, at 17:30. The guest speakers will be Dr Harriet Deacon and Mrs Marina Calvo, both of
them experts on UNESCO affairs. They will be providing more information about the process
which includes elements and traditions in the UNESCO's World List for Intangible Cultural
Heritage.

For further information and to register your attendance contact us on
ich.malta@gove.mt.




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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