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	A.
State(s) Party(ies)

	For multinational nominations, States Parties should be listed in the order on which they have mutually agreed.

	Algeria, Mauritania, Morocco and Tunisia

	B.
Name of the element

	B.1.
Name of the element in English or French
Indicate the official name of the element that will appear in published material.
Not to exceed 200 characters

	Knowledge, know-how and practices pertaining to the production and consumption of couscous

	B.2.
Name of the element in the language and script of the community concerned, 
if applicable
Indicate the official name of the element in the vernacular language corresponding to the official name in English or French (point B.1).
Not to exceed 200 characters

	In Arabic:
المعارف والمهارات والممارسات المتعلقة بإنتاج الكسكس وتناوله
In Amazigh: 
 ⵜⵓⵙ ⵙ ⵏⵉⵡⵉⵏ  ⵜⵓⵙ ⵙ ⵏⵉⴳⴰⵜⵉⵏ   ⴷ  ⵓⵙ ⴻⴽⴷ ⴻⵛ   ⵏ  ⵜⴼ ⴰⵔ ⴻⵙ ⵜ    ⴷ   ⵡⵓⵞⵞⵉ  ⵏ  ⵙ ⴻⴽⵙ ⵓ 
Tussniwin, tussnigatin d useqdec n tfarest d wucci  n seksu

	B.3.
Other name(s) of the element, if any

In addition to the official name(s) of the element (point B.1), mention alternate name(s), if any, by which the element is known.

	The ‘Couscous’ dish concerned by the element is the Latin translation and transcription of: Seksu, Kuseksi, Kseksu..., terms of Amazigh (Berber) origin meaning well rolled grains/seeds. The root (S.K.S.) is found in all submitting countries. In Arabic dictionaries, it is documented from the 19th century onwards in the form of ‘Kuskusi’. It is also known by other names, such as Uču (uchu) and Učču (utchu) among certain populations of the Sahara, which in Amazigh means ‘food’, a meaning that is also found in Arabic in all the submitting countries in the form of ‘taâm’. It is attested as ‘naama’ in Algeria and Tunisia, which could mean ‘providence’.
Names common to all countries: Seksu, Kusksi, Kseksu, Taâm, Naâma
Special designations:
– Algeria: outchou, ouchou, berkoukes, berboucha
– Mauritania: bassi, mdjari, ngammu, ain setta, brayma

	C.
Name of the communities, groups or, if applicable, individuals concerned

	Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated element.
Not to exceed 150 words

	The communities, groups and individuals concerned by ‘knowledge, know-how and practices pertaining to the production and consumption of couscous’ relate to all the populations of Algeria, Morocco, Mauritania and Tunisia. All of them consider these aspects as part of their intangible cultural heritage. Women and men, young and old, sedentary and nomadic, from rural or urban communities or from immigrant backgrounds all identify with this element. This is not only for its quality as an emblematic dish but also for its very powerful social and symbolic dimensions, its importance in strengthening togetherness, and last but not least for its strong presence at all significant cultural and religious events, whether joyful or sad. The ethos of couscous is the expression of community life.  
The craftsmen who make the utensils pertaining to couscous, the farmers who produce the cereals, the millers who transform them into semolina, shopkeepers and more recently the hospitality industry, are all concerned with the element in general. 
Women, in particular, play a fundamental role in the preparation and consumption of the dish, and in practising and preserving the related symbolic value systems. 
NGOs, associations, cooperatives, bearers and local elected officials, are also considered in this nomination file as representatives of the communities, groups and individuals concerned.

	D.
Geographical location and range of the element

	Provide information on the distribution of the element within the territory(ies) of the submitting State(s), indicating, if possible, the location(s) in which it is centred. Nominations should concentrate on the situation of the element within the territories of the submitting States, while acknowledging the existence of same or similar elements outside their territories. Submitting States should not refer to the viability of such intangible cultural heritage outside their territories or characterize the safeguarding efforts of other States.
Not to exceed 150 words

	The element exists and manifests itself in all the territories of the four submitting States and not only in these four submitting States. It constitutes one of the main social and symbolic practices, deeply rooted in history and memory, shared by all communities in their respective countries. 
Although each geographical area – whether it be plain, mountain or oasis, Sahel or Sahara, coastal or island – has its own culinary characteristics in relation to its ecosystems, the production and consumption of couscous is shared by all these communities both in everyday and festive social dimensions and in the symbolic dimensions of ritual and ceremony. Whatever the area considered, through space and time, couscous is present, in ordinary moments and special circumstances, at happy or sorrowful ceremonies, in ‘zawiyas"’(traditional places of worship) and even outdoors on the occasion of offerings and exchanges of gifts, and at large family or community gatherings. 
In the rural world certain practices are particularly marked, connected to the agrarian calendar and the rituals performed concerning saints and sacred places.
Today couscous is enjoyed all over the world and has thus taken on a remarkable, universal dimension.

	E.
Contact person for correspondence

	E.1.
Designated contact person
Provide the name, address and other contact information of a single person responsible for all correspondence concerning the nomination. For multinational nominations, provide complete contact information for one person designated by the States Parties as the main contact person for all correspondence relating to the nomination.

	Title (Ms/Mr, etc.):

Madame

Family name:

Galleze

Given name:

Ouiza

Institution/position:

Maître de recherche, Division de recherche ‘patrimoine culturel, culture vécue et production de sens’ au Centre National de Recherches Prehistoriques Anthropologiques et Historiques (CNRPAH) 

Address:

3 Rue Francklin Roosevelt, Alger

Telephone number:

0021321617328 

Email address:

contact@cnrpah.org 

Other relevant information:

www.cnrpah.org



	E.2.
Other contact persons (for multinational files only)
Provide below complete contact information for one person in each submitting State, other than the primary contact person identified above.

	MOROCCO
	

	Title (Ms/Mr, etc.):
	Monsieur

	Family name:
	Nami

	Given name:
	Mustapha

	Institution/position:
	Direction du Patrimoine Culturel   / Chef de service du patrimoine culturel immatériel

	Address:
	17, Avenue Michlifen, Agdal - Rabat

	Telephone number:
	+212 663 859 712 

	Email address:
	mustapha.nami@gmail.com

	MAURITANIA
	

	Title (Ms/Mr, etc.):
	M.

	Family name:
	Salihy

	Given name:
	Nami Mohamed Kaber

	Institution/position:
	Conservateur national du patrimoine

	Telephone number:
	0022236302677

	Email address:
	namisalihy@gmail.com

	TUNISIA
	

	Title (Ms/Mr, etc.):
	M.

	Family name:
	Ben Soula

	Given name:
	Imed

	Institution/position:
	Institut National du Patrimoine, Directeur de département de l'inventaire et de l'étude des biens ethnographiques et des arts contemporains

	Address:
	4, place du château, 1008, Tunis, République Tunisienne

	Telephone number:
	+216 71 561 622/ +216 98 953 645

	Email address:
	imed_soula@yahoo.fr

	1.
Identification and definition of the element

	For Criterion R.1, States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in Article 2 of the Convention’.

	Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which might include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘other(s)’, specify the domain(s) in brackets.
 oral traditions and expressions, including language as a vehicle of intangible cultural heritage 
 performing arts
 social practices, rituals and festive events
 knowledge and practices concerning nature and the universe
 traditional craftsmanship
 other(s)

	This section should address all the significant features of the element as it exists at present, and should include:
a. an explanation of its social functions and cultural meanings today, within and for its community;
b. the characteristics of the bearers and practitioners of the element;
c. any specific roles, including gender-related ones or categories of persons with special responsibilities towards the element; and
d. the current modes of transmission of the knowledge and skills related to the element.
The Committee should receive sufficient information to determine:
a. that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as the instruments, objects, artefacts and cultural spaces associated therewith —’;
b. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’;
c. 
that it is being ‘transmitted from generation to generation, [and] is constantly recreated by communities and groups in response to their environment, their interaction with nature and their history’;
d. that it provides the communities and groups involved with ‘a sense of identity and continuity’; and
e. that it is not incompatible with ‘existing international human rights instruments as well as with the requirements of mutual respect among communities, groups and individuals, and of sustainable development’.
Overly technical descriptions should be avoided and submitting States should keep in mind that this section must explain the element to readers who have no prior knowledge or direct experience of it. Nomination files need not address in detail the history of the element, or its origin or antiquity.

	(i) Provide a brief description of the element that can introduce it to readers who have never seen or experienced it.

Not fewer than 150 or more than 250 words

	The element concerns the method of preparation, the necessary manufacturing conditions and tools, the associated artefacts and the circumstances of couscous consumption. 
This dish is prepared from wheat or barley semolina (and sometimes, either locally or seasonally, from maize, millet, sorghum, acorns...), rolled by hand and cooked after being steamed 2 or 3 times. Couscous is accompanied by a variety of vegetables and meats, including fish, depending on the region, season, occasion and social status. 
The production of couscous is a chain of operations that begins with cereal growing (known since the Neolithic period in North Africa), then grinding of the seeds to obtain a semolina that will be rolled and then steamed. These practices are associated with a set of exclusive and essential tools, instruments and utensils.
Concerning the circumstances of its consumption, the presence of this food is essential at occasions with which it is closely associated: family gatherings such as births, weddings and funerals, and various sacred and secular rituals. 
The preparation of couscous is ceremonial, requiring several operations: the semolina is obtained by grinding using millstones or mills (which were formerly part of household equipment, operated by hand with a rod). It is then hand rolled by women in earthenware, wooden or wicker (or more recently metal) bowls to obtain evenly-sized grains using wooden sieves, the mesh of which was formerly made from gut or wicker and now metal wire. 
The semolina, traditionally rolled in groups, can be stored for months. The grains are then soaked and steamed in a woven esparto or terracotta (or more recently metal) couscous maker, placed on a fireproof pot containing the sauce, with various different ingredients (vegetables, meats, spices and herbs, etc.).
The sauce consists of an almost infinitely variable assortment of vegetables and meat or fish, depending on several factors, including seasonal produce, terroir and occasions.

	(ii) Who are the bearers and practitioners of the element? Are there any specific roles, including gender-related ones or categories of persons with special responsibilities for the practice and transmission of the element? If so, who are they and what are their responsibilities?

Not fewer than 150 or more than 250 words

	The element, in its various manifestations and multiple uses, involves several bearers and practitioners, directly or indirectly concerned, who can be broadly divided into the following categories: 
– The first substantial category consists of the bearers: the women who roll the couscous (by hand with bowls and sieves) and cook it in the couscous makers. They are in direct and exclusive contact with the couscous. Traditionally, women roll couscous according to specific roles in relation to their ages: the young women roll the couscous, the older ones oversee organization and cooking, and the little girls serve and assist the older ones as required to enable them to keep up the pace. This presence in itself is the real expression of transmission. At community events, each of them accompanies the gestures with specific songs. Traditionally, a number of the utensils were made by women.
– The second category consists, at present, of all persons or groups involved in the manufacture of utensils directly used in producing couscous: home-based manufacture, as well as factories, cooperatives and micro-enterprises run by men and women to make sieves (ghorbal), couscous makers, bowls, plates, spoons... with various materials made of clay, wood and wicker (more recently metal).
– The third category includes indirect producers such as farmers and millstone manufacturers. 
– The fourth category represents the groups and individuals in the places where couscous is consumed. All families gathered for its consumption, which takes place almost daily in its ordinary version, and communities attending various events and occasions, in its festive or ceremonial version.
– The fifth and final emerging category concerns new chefs and restaurateurs who have the technical mastery to prepare couscous according to a formal procedure.

	(iii) How are the knowledge and skills related to the element transmitted today?

Not fewer than 150 or more than 250 words

	Nowadays, as in the past, ‘rolling couscous’ and the many ways it is prepared constitute a sum of knowledge and know-how that is directly transmitted in an informal way. Initiation starts at a young age in a feminine environment, with older women (mothers, grandmothers, aunts or neighbours). All the gestures are transmitted through observation and imitation.
For the traditional preparation of large quantities of couscous for special events (weddings or rituals), women often work together and outdoors. The girls learn not only the different phases and techniques, but also all the material and symbolic practices that are part of the ambience: songs, gestures, characteristic oral expressions and ritual organization, etc. 
The body position when rolling couscous must also be specified: legs stretched and flat around the bowl, the torso above in a forward position. 
Adults teach young people that sharing creates an atmosphere imbued with solemnity, and encourage them to become progressively involved in the different phases. Everyone thus becomes a bearer of the symbolic meaning and social practices conveyed by this consumption.
Concerning manufacture of utensils, clay utensils are made by potters, while wooden utensils are produced by cooperatives or artisanal factories, often family-owned, which encourage the transmission of the craft from father to son, between brothers or between cousins.
In recent decades formal transmission has developed, as most hospitality and cookery schools and even training centres have included the teaching of this dish in their curricula. This now encourages transmission through education outside the family circle or home. Alumni of these schools acquire the practice and knowledge relating to the preparation of couscous with all its variations of flavour, smell and seasoning. Added to that are television, the Internet and books, which are very generous in terms of circulating couscous recipes.
In the face of modernization and fast preparation, many of these new bearers are promoting tradition with the label of ‘home-made preparation’, ‘handmade’ or ‘traditional couscous’.
To ensure the preservation of the non-culinary aspects of the element, namely rituals, oral expressions and certain social practices, these are also transmitted by the bearers, often forming associations and clubs or at festivals, depending on the events to be celebrated.

	(iv) What social functions and cultural meanings does the element have for its community nowadays?

Not fewer than 150 or more than 250 words

	Couscous, present at every social or cultural event, is at once ordinary and special. Ordinary because of the frequency of its use in a family setting and special because of the unifying and propitiatory role it plays at convivial community occasions at which food is shared. 
Its preparation reflects the immediate environment relating to the biotope and the terroir, oriented towards symbolic, sacred, religious, social and community dimensions. It provides everyone with a strong sense of valued identity that confirms, through its ancestral and contemporary nature, the creation of constantly renewed social cohesion. 
Through these aspects, it builds and measures social cohesion. It lends itself to collective preparation, which facilitates encounters, fosters communication, encourages intergenerational dialogue and builds a closer and stronger social bond both around its production and at the occasions when it is consumed.
It consolidates mutual aid with a sense of social and community support and promotes harmonious coexistence. When a loved one is lost, neighbours take turns offering couscous to the grieving family. On the seventh day after a birth, a shared couscous is offered to neighbours, family, and even passers-by and travellers.
Its cultural connotations are very strong, as much by its presence in all cultural and religious events, religious festivals, visits to saints and sacred places as by the rituals that revolve around it and in which the female role is omnipresent.  
Of the symbolic dimensions it embodies, we can mention in particular the notion of ‘baraka’ which is, in the collective psyche of the four submitting countries, a sign of abundance and providence. Moreover, the multiplication of couscous grains means that with a small quantity we can feed more people than we think, because it is a blessed dish that is propagated ad infinitum; many myths underlying great religious events are based on the providential multiplication of the couscous grain (e.g. the Sbuâ in Timimoun). In the collective imagination: ‘the mating of heaven and earth gave birth to couscous’.  
In the rural world, to ward off a spell (individual or collective), a gift of couscous (wâ’da or mâ’rouf) is made for the spirits of places such as springs, forests or transhumance pastures, and may also be offered to the protecting saints. All passers-by are invited to eat some, even if only a mouthful for the ‘baraka’. 
The production of tools and utensils encourages the crafts of pottery and woodworking, thereby complying with the principles of sustainable development. 
Couscous is the food offered for social mutual aid expressed by different names in different communities (tiouizi, touiza, ma’ouna, raghatta, ma’arouf).  
In Algeria and Morocco, it is at the centre of secular festivals such as Anzar (a ritual intended to induce rain).
In Mauritania, we find al-ghadwa, couscous that a young wife sends to her in-laws on feast days.
In Tunisia, particularly in the Nefzaoua region, a new bride sends her family a special couscous called ‘Gas’sat Errdha’ (the dish of agreement), the reception and consumption of which by both parents signifies their satisfaction and the continuity of family relations.

	(v) Is there any part of the element that is not compatible with existing international human rights instruments or with the requirement of mutual respect among communities, groups and individuals, or with sustainable development?

Not fewer than 150 or more than 250 words

	Couscous is a dish with a repertoire of symbols, meanings, and social and cultural dimensions all linked to solidarity, conviviality, sharing meals and togetherness, and provides all communities with a sense of understanding and communion. 
None of the manifestations related to the element contain any practices of any nature that would go against the fundamental principles of human rights and the inviolable respect for the integrity of the human person, in any way whatsoever. On the contrary, thanks to couscous, individuals and groups maintain very strong relationships of mutual respect, for they share the same cultural references and enjoy the moments of harmony and dialogue that this age-old dish provides.
These ecological and artisanal activities are a permanent breeding ground for the creation of activities that respect biodiversity and generate income. Linked to the agrarian calendar, all activities relating to the element contribute to the principles of sustainable development while remaining respectful of nature and the universe. 
The agrarian calendar includes several highlights relating to nature, days of celebration that bring communities together around a couscous: Yennayer, an ancestral festival that marks the beginning of the Berber year, the spring festival, and more locally Aghdal in Morocco, Tassentit in Algeria, Mayou in Tunisia and Ansra in Mauritania and Tunisia to celebrate the picking of the first fruits. 
The element, in all its variants, thus assembles a series of actions that are not only environmentally friendly, but that sometimes actively support the praise and celebration of festivals, hymns to nature and the universe.

	2.
Contribution to ensuring visibility and awareness and to encouraging dialogue

	For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility and awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting cultural diversity worldwide and testifying to human creativity’. This criterion will only be considered to be satisfied if the nomination demonstrates how the possible inscription would contribute to ensuring the visibility and awareness of the significance of intangible cultural heritage in general, and not only of the inscribed element itself, and to encouraging dialogue that respects cultural diversity.

(vi) How could the inscription of the element on the Representative List of the Intangible Cultural Heritage of Humanity contribute to the visibility of the intangible cultural heritage in general (and not only of the inscribed element itself) and raise awareness of its importance?

(i.a) Please explain how this would be achieved at the local level.

Not fewer than 100 or more than 150 words

	Inscription of the element on the Representative List would help to raise awareness of the importance of ICH in general and of the cultural dimension of their activities, in particular in its social and economic aspects. This would have a direct and positive impact on the visibility of the ICH in communities in the subscribing countries, raising awareness of their wealth of living heritage practices, craftsmanship and creativity: an extremely rich culinary, clothing, medicinal, festive and cultural heritage that reflects the ecological attributes of the land and constitutes an important aspect of local cultural resources. 
At the same time, they will learn how to make better use of their cultural wealth, which reinforces their identity, social cohesion and ties.
Individuals and groups will take pride in their living heritage in general and work locally to safeguard and transmit it. Inscription would thus help to ensure greater visibility of intangible cultural heritage at the local level.
Thanks to the complexity of the element, which swings between the utilitarian and the symbolic, this possible inscription would draw the attention of local communities to the other expressions and categories that constitute their living heritage.

	(i.b) Please explain how this would be achieved at the national level.

Not fewer than 100 or more than 150 words

	The inscription of the element on the Representative List would contribute to the visibility of ICH in the subscribing countries. The positive repercussions could lead to more intense dialogue between populations, thus promoting eco-friendly tourism, a cultural partnership including all elements of heritage, and the desire to promote local products, ancestral practices and studies on the customs and traditions of countries that remain very close in various fields. 
The inscription project has already inspired interaction between associations, inter-university events, international festivals, and those involved have been able to discuss together the scope of their heritage and events in each country. 
Although the four countries cover millions of square kilometres geographically, their populations share knowledge, know-how and practices of symbolic systems and representations, accompanied by gestures and techniques so close that the overlapping of their respective creations could shed more light on what binds them together. 
The recognition of this element as part of the heritage of humanity would thus encourage the development of dialogue, partnerships and synergies between countries and their respective communities, in addition to those already in place, to highlight their respective heritages and work on joint projects for cultural and economic interaction.
Consequently, all this would promote greater visibility of the intangible cultural heritage of these countries in general.

	 (i.c) Please explain how this would be achieved at the international level.

Not fewer than 100 or more than 150 words

	Today, couscous has been integrated and adopted by the whole world. It is a universal dish that already belongs to humanity. Its inscription on UNESCO's Representative List, shedding light on the various aspects of its heritage, would further enhance the importance and visibility of the intangible cultural heritage of humanity by virtue of this very strong universal dimension. 
This inscription would encourage bearers and practitioners of similar elements around the world to register their own heritage.
It would encourage States that have not yet ratified the Convention to do so in order to safeguard elements of their ICH. In this way, they would shed light on their rich heritage and contribute to enriching their shared intangible cultural heritage.  
This inscription would also show that traditional skills and practices can evolve in the modern world and a globalized society without deteriorating. It would remind us that despite modernity, individuals need to constantly reassert their identities by returning to traditions and local products. 
Inscription would reinforce the attention paid to the cultural aspects of the major markers of human culture, as in the case of this element, which clearly shows that industrial production, whatever its level of development, is not a substitute for empirical knowledge, tradition and the symbolic significance it carries.

	(vii) How would dialogue among communities, groups and individuals be encouraged by the inscription of the element?

Not fewer than 100 or more than 150 words

	The ‘knowledge, know-how and practices pertaining to the production and consumption of couscous’ demonstrate a widely confirmed socio-cultural importance in the submitting countries. Throughout history, couscous has migrated and spread to other regions, to the Sahel and to the Mediterranean islands. In the 20th century, it reached Europe, the Americas and Asia. It embodies and reflects successful cultural exchange and sharing. To that end, its inscription on the Representative List of the Intangible Cultural Heritage would further strengthen the impetus for inter-cultural dialogue and exchange between the countries, peoples and communities that share it in diverse ways. 
Promoting the element as a socio-cultural symbol at the global level would further encourage and strengthen dialogue, exchange, communication and interaction between the original bearers and practitioners of the element, thus contributing to the development of an international network based on the exchange of knowledge and know-how. This exchange would be facilitated by the multinational character recognized by the submitting States, which they intend to safeguard as a joint heritage to be shared with all humanity. 
Unifying and collective, couscous is a real mediator between communities, groups and individuals. Its inscription would consolidate its function of communication and dialogue by highlighting the values of exchange, sharing, solidarity and harmonious coexistence.

	(viii) How would human creativity and respect for cultural diversity be promoted by the inscription of the element?

Not fewer than 100 or more than 150 words

	The inscription of ‘Knowledge, know-how and practices pertaining to the production and consumption of couscous’ on UNESCO’s Representative List would be recognition, and would show that culinary traditions, as ancestral gestures, are constantly recreated and are a heritage that have to be maintained and enhanced. 
The element, the result of perpetual recreation down the centuries, is a long process of experimentation in the production and consumption of couscous, as well as in the festivities and events that surround it. This cultural accumulation has affected a whole repertoire of symbolism and representations with significant repercussions in terms of practices. 
The diversity of dishes, seasonings, forms, meanings, uses and representations between different places and in different countries, all of them of an ecological nature, bears witness to a continual exchange of creativity between communities and nature, and reflects unfailing respect between them. 
The use of exclusive materials dedicated to the preparation of couscous and to all the occasions related to it, constitutes an inventory of all social, historical and anthropological aspects of life.   
The dynamics of the element, attested by its long history of inter-cultural and ethnic transformations and exchanges (intra- and intercontinental migrations, diasporas), would increase awareness of the importance of human creativity in the continuity and safeguarding of ICH. It would encourage communities, groups and individuals to achieve greater mutual recognition, since respect for cultural diversity as a value and principle is deeply rooted in the ICH, as is the couscous around which a wide variety of traditions from very different cultural areas intersect and intermingle.
Lastly, it would bring to the fore the importance of the culinary creativity and high technicality that characterize its traditional practice: in so doing, it would help to promote recognition of women’s work and of their essential contribution to traditional cultures.

	3.
Safeguarding measures

	For Criterion R.3, States shall demonstrate that ‘safeguarding measures are elaborated that may protect and promote the element’.

	3.a.
Past and current efforts to safeguard the element

	(i) How is the viability of the element being ensured by the communities, groups or, if applicable, individuals concerned? What past and current initiatives have they taken in this regard?

Not fewer than 150 or more than 250 words

	The viability and visibility of the element have grown steadily in recent years in the countries submitting this nomination, but not only there, thanks in particular to the participation of communities and the perseverance of associations that are doing outstanding work. 
The communities, linked by a common history, practices and cultures, are still firmly attached to the centuries-old traditions of couscous. Women attach great importance to the non-formal transmission of their knowledge and know-how related to its production. The sacred character attributed to it encourages families to instil in their children respect for the traditions linked to the consumption of this food. 
Particular activities revolve around couscous, exclusive instruments are used for it, it has its own preparation areas, and it accompanies specific events. A number of traditions are attached to it and many events cannot take place without it, or exist only for it. No pilgrimage or wedding could take place without couscous. It would be impossible to imagine a household without a sieve (ghorbal), bowl or cooking pot for couscous. It can therefore be said that, to date, families in the various submitting countries have ensured, and continue to do so, that most of the practices linked to the production and consumption of couscous are preserved and perpetuated, just as their ancestors have done for centuries. They continue to be attached to this age-old tradition by reproducing practically the same gestures, rituals and practices while adapting to innovations in the tools and utensils used. Men and women alike attach great importance to couscous, both in its dimension as a food and in its symbolic, ritual, cultural and social implications. 
As in the past, families continue to make couscous an essential part of their practices and lifestyle. In towns, as in rural areas, couscous is routinely part of everyday life and of more festive or sorrowful occasions.
All family, cultural and religious events have definitively adopted couscous as a popular and traditional meal. 
The adaptation to new technologies and the assimilation of new lifestyles have in no way prevented couscous from continuing to make its mark on the daily lives of communities, groups and individuals and to be a constant feature at most of their events. Cooperatives, associations, groups and collectives are created each time, especially by women, to produce high quality couscous, according to tradition and ancestral know-how, so that life reproduces/recreates the terroir. 
Even at a commercial level, restaurants, hotels and official institutions include couscous on their menus, some of them highlighting guarantees of tradition.

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the communities, groups or individuals concerned:
 transmission, particularly through formal and non-formal education
 identification, documentation, research
 preservation, protection 
 promotion, enhancement
 revitalization

	(ii) How have the States Parties concerned safeguarded the element? Specify any external or internal constraints, such as limited resources. What past and current efforts has it made in this regard?

Not fewer than 150 or more than 250 words

	In all four countries, State services and institutions encourage the production and consumption of couscous in accordance with the traditions, cultural policies and legal, economic and institutional contexts of each State: 
In Algeria, the State has set up: 1) Financial aid programmes that have encouraged the creation of micro-enterprises for the production of materials, which in turn has encouraged family utensil production businesses; 2) Measures to support associations and groups of associations involved in the culinary arts and ancestral know-how, by providing them with sales areas and travel schemes to sell their production, as part of a mutually supportive and sustainable economy. 3) In addition, State institutions help associations to attend international culinary events (fairs, exhibitions, etc.) to present the element; 4) Several initiatives implemented by civil society are encouraged and supported by the State. 
In Morocco, the authorities: 1) Accompany the organization of a large number of ‘moussems’ (traditional festivals) throughout the country where couscous is routinely present; 2) Strive for attribution of quality labels for certain traditional couscous products, particularly ‘Khmassi’ made from five cereals. The label confirms its status as a ‘quality regional product’, which contributes to boosting production, preserving couscous know-how and promoting a sustainable and mutually supportive economy; 3) Organize festivals specifically devoted to couscous.
In Mauritania, the Ministry of Culture inscribed the element on the list of national intangible cultural heritage. The country pursues a policy of giving prominence to this element by encouraging its inclusion in events, including local and regional festivals; the interest and support given to women’s cooperatives working in this area, through meetings and awareness-raising sessions, are part of this policy. 
In Tunisia, the state: 1) Launched awareness-raising activities to highlight the importance of the element, in its various forms; 2) Committed itself to the formal transmission of couscous culture by including it in the training for young people in schools and institutes for the culinary arts; 3) Issued two postage stamps, in 2009 and 2015, representing, respectively, the dish and the essential utensil associated with its preparation (couscous maker). 4) Particular consideration has been given to documentation and research on the element through field surveys, seminars and promotion by museums by collecting, preserving and displaying appropriate couscous utensils and techniques; 5) Granting subsidies to associations, festivals, cooperatives and individuals within the scope of projects focusing on the viability of the element and on promoting it, such as that of ‘Dar al-Mouna’ (provision room) in Zemmour in the Medenine Governorate, whose objective is to promote the preparation of couscous, as well as its conservation, according to traditional methods.

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the State(s) Party(ies) with regard to the element:
 transmission, particularly through formal and non-formal education
 identification, documentation, research
 preservation, protection
 promotion, enhancement
 revitalization

	3.b.
Safeguarding measures proposed
This section should identify and describe safeguarding measures that will be implemented, especially those intended to protect and promote the element. The safeguarding measures should be described in terms of concrete engagements of the States Parties and communities and not only in terms of possibilities and potentialities.

	(i) What measures are proposed to help ensure that the viability of the element is not jeopardized in the future, especially as an unintended result of inscription and the resulting visibility and public attention?
Not fewer than 500 or more than 750 words

	The inscription of this important component of the culinary heritage of the four countries on the Representative List of the Intangible Cultural Heritage of Humanity would contribute to increasing the number of places where it can be consumed. These eventualities would not generate constraints or threats to safeguarding the element; on the contrary, they would further strengthen the symbolic image and identity of couscous in communities thereby developing communication, sharing and dialogue. Such international recognition would support the cultural and social importance of couscous production and consumption in modern spaces in addition to the usual family spaces and traditional collective environments. 
This element does not, in its current state of practice, require significant safeguarding measures. It is deeply rooted in the social and cultural practices of all families. However, state institutions, NGOs and traditional economic structures in all four countries are determined to implement preventive actions to contribute more in the long term to safeguarding the knowledge, know-how and practices pertaining to couscous production and consumption.  
The four countries have therefore planned common measures, which they have undertaken to implement together. The project involves: 
1. Regularly organizing meetings, festivals, workshops and exhibitions to highlight couscous in all its forms, showing its cultural and social dimensions; the aim is to strengthen, in the four submitting countries, the attachment of the populations to the traditions, knowledge and know-how relating to the production and consumption of couscous;
2. Jointly publish books and produce audiovisual documentaries to raise awareness about knowledge, know-how and practices pertaining to couscous.
3. In order to manage the possible outcomes or effects of inscription, States shall organize the setting up of a permanent committee that will meet on a regular basis to discuss the implications of inscription. 
In addition to these joint safeguarding measures, each State introduces further measures of its own:
In Algeria:
The State will continue to implement the measures and activities already planned and committed to, in particular: 
1. The wilaya (province) directorates coordinate the dynamics of civil society for the promotion of ancestral know-how, couscous in particular, by encouraging and supporting the creative possibilities of civil society;  
2. At the national education level, this element will be integrated into the school curriculum in the same way as the elements classified in a broader heritage programme; 
3. At university level, the element will be integrated at the level of departments that teach heritage (Tebessa, Tipasa, Tlemcen, Bejaïa, etc.);
4. At research level, the CNRPAH (national centre for prehistoric, anthropological and historic research) and universities will continue to support operations to identify and list heritage. 
5. At media level, all official channels (TV, radio, newspapers) in all languages (Amazigh, Arabic, French and English) devote programmes to ICH; couscous has already benefited from several special editions and will continue to do so;
6. The festival of women’s creation, run by an independent organization supported by the Ministry of Culture, focused on couscous for its 2014 edition.
7. The couscous festival, which is the result of a partnership between civil society and the economic sector, organises competitions every year on different aspects of the element. It is supported by the Ministry of Culture; 
8.  Another couscous preparation festival is organized in Tlemcen.
9. The Ministry of Tourism and Handicrafts encourages and supports arts and crafts, in particular through exemptions for artisan businesses and cooperatives. A special programme encourages women’s crafts and production. The same applies to the Ministry of Agriculture, which has a special program for rural women.
10. Concerning associations, their work is in evidence in all areas of public life: they are present with couscous at all social and culinary cultural events, they visit schools to make children aware of the importance of heritage, and they create vocational training schools.
In Morocco:
1. Promotional operations: The first measure concerns continuation and expansion of the organisation of local, regional, national and international gastronomic and culinary festivals. They all include couscous in their programmes. In this respect, the Moroccan Association of Gastronomy and Culinary Arts will continue to organize World Couscous Day on 26 October each year, coinciding with World Pasta Day. 
2. Setting up economic structures encouraging couscous production and complying with the imperatives of sustainable development: this involves the creation of several cooperatives producing local products including couscous. These cooperatives are encouraged because they effectively prioritize involving women. 
3. Documentation: several actions will contribute to safeguarding knowledge and know-how pertaining to couscous through documentation. The National Cultural Heritage Inventory Program designed and implemented by the Ministry of Culture will collect data from field surveys for the description and documentation of social and cultural practices pertaining to couscous in several communities nationwide. Universities will also encourage research in the field of intangible cultural heritage and guide students towards focusing on the social and cultural dimensions of couscous.
In Mauritania: 
The relevant Mauritanian public institutions will work to perpetuate the traditional production of couscous and techniques of knowledge and know-how by working in particular to: 
1. Train and supervise cooperatives working in the field of traditional couscous production and preparation so that they constitute a framework for the permanent transmission of knowledge, know-how and practices pertaining to couscous;
2. Develop these cooperatives throughout the national territory. This will allow each entity to produce the couscous most used in the region where it is located, depending on the size of the grains and the semolina used (wheat, barley, maize, millet, etc.);
3. Set up stores equipped to offer the best storage conditions for couscous;
4. Encourage meetings between women couscous producers from different regions to exchange experiences and know-how on the subject;
5. Organize local, national and regional festivals to popularize and promote the product and social and cultural practices pertaining to couscous.
In Tunisia: 
1. Transmission: Specialized government agencies, in partnership with NGOs, will organize workshops for schoolchildren on different aspects of the element to improve its viability and mode of transmission. They will trigger an interactive process leading to the creation of educational materials on couscous culture: audiovisual aids, brochures and websites.
2. Documentation and research: a programme will be implemented within certain research organizations for the 2020-2025 period, in order to stimulate and develop studies on the historical, social and cultural values of the element, following a multidisciplinary approach favouring communication between specialists from the submitting countries. 
3. Promotion and enhancement: couscous will be given a stronger presence in private and public institutions and establishments, in collaboration with culinary arts professionals and certain associations. Festivals and competitions dedicated to culinary heritage, such as the Maghreb couscous festival and the Cherkaw festival (regional variety of couscous) will be given greater support.
The experiment of women’s cooperatives working in the field of local products, particularly couscous and its accessories, will be broadened and strengthened with guidance and adequate means and resources.

	(ii) How will the States Parties concerned support the implementation of the proposed safeguarding measures?
Not fewer than 150 or more than 250 words

	The public institutions of the four States (Algeria, Morocco, Mauritania, Tunisia) will support all the measures mentioned in the previous point and which relate to safeguarding the knowledge, know-how and practices pertaining to the production and consumption of couscous.  
In Algeria: 
The State will continue to provide financial support for these measures through institutions, subsidies to associations, ministerial departments and wilaya directorates, which will thus increase their efforts to popularize and transmit the formal and non-formal aspects of the element;  
The wilayas’ cultural directorates will support civil society to organize associations or collectives to help preserve, protect and raise awareness of the traditional heritage aspects of the element; 
The wilayas’ directorates of handicrafts and social action will promote the cooperatives relating to the element, ensuring their support for creators, in particular through tax exemption benefits.  
Widen the field of communication and increase actions for popularization, following the example of those that already exist: the cultural week and the couscous festival.  
Intensify the ICH inventory operation to highlight the element with all its specific characteristics. 
In Morocco:
The State will support the measures as follows:
1) All activities relative to the promotion of couscous will be supported by public institutions. For this, the institutions concerned will finance and provide assistance for a large number of festivals organised on a national scale. 
2) Public institutions will also encourage the creation of cooperatives to support women, particularly in rural areas. They will also contribute to creating conditions to further the promotion of traditional skills, including those relating to couscous production;
3) The promotion of couscous is also ensured by the support that public institutions will continue to give to the public and private audio-visual media that produce cultural documentaries about aspects of national heritage, including couscous.
In Mauritania: 
The State supports efforts for inscription on the Representative List of the Intangible Cultural Heritage of Humanity, in a joint request from the Maghreb states that share the element.
Mauritania pursues a policy of highlighting the element by encouraging its presence at different events.
This includes a focus on women’s cooperatives working in this field, through meetings and awareness-raising sessions organized by the National Conservation of Cultural Heritage.
In Tunisia: 
(1) Research structures, in particular the INP (Tunisian national heritage institute), will employ their own scientific capacities and funding mechanisms to set up the suggested documentation and research programme. 
(2) Promotion and development operations will be supported jointly by the Ministry of Cultural Affairs, the Ministry of Agriculture, Hydraulic Resources and Fisheries and the Ministry of Women and the Family, through technical assistance and budgets allocated to this type of activity.
The Ministry of Education will be involved in the formal transmission of the element by encouraging its use as a teaching material and a specific culture around which a series of activities could be developed.
(3) Women’s cooperatives will benefit more fully from microcredit and subsidy schemes already in place.

	(iii) How have communities, groups or individuals been involved in planning the proposed safeguarding measures, including in terms of gender roles, and how will they be involved in their implementation?
Not fewer than 150 or more than 250 words

	Representatives of the communities that participated in drawing up this nomination were, in the four countries, involved in planning the proposed safeguarding measures in different ways.
In Algeria: Proposals from civil society via the media began with the organization of the ‘festival of women’s creation’ dedicated to couscous in 2014. For this reason, preparing this nomination file has been very popular. Groups and individuals have supported the work that has been carried out for all these years by ICH experts at the national level and have valued the idea of this inscription. These safeguarding measures are the result of meetings between decentralized associations and the State authorities. During the preparation of the file, these participants, both men and women, were involved through consultation, training and information sessions initiated by experts in the field of intangible cultural heritage in several of the country’s wilayas. The participants actively contributed to developing the safeguarding measures and are committed to participating in their implementation. 
In Morocco: NGOs and local associations involved in preparing this nomination have been consulted on the proposed safeguarding measures. Although this element of the ICH is not under any threat to its viability in the immediate future, the NGOs consulted proposed these measures and have undertaken to implement them in coordination with public institutions. Two main measures are directly concerned by the effective involvement of NGOs. The first concerns the organization of local, national and international festivals relating to the culinary and gastronomic heritage in which couscous plays a prominent role. The second measure is far more important: creating and setting up cooperatives engaged in traditional couscous production. 
In Mauritania: During the preparation of the file, the National Conservation of Cultural Heritage organized several meetings with the parties involved in production, especially women’s cooperatives and female sellers of the product. These meetings allowed them to become more involved in preparing the project. Since the activity is predominantly performed by women, the gender issue has been discussed at length. These meetings demonstrated the sincere commitment of these women to the preservation and promotion of couscous and its symbolic and social dimensions. These partners enriched the nomination with ideas, observations and proposals, all of which were taken into account in the file.
In Tunisia: In addition to the informal consultations that took place during associative activities for the element, several meetings were held to discuss planning of safeguarding measures with various participants: men and women, bearers, producers and consumers. 
Associations and NGOs were widely consulted, both nationally and locally, by a team of ICH experts from the National Heritage Institute, whose members are present throughout Tunisia. This made it possible to collect the maximum number of suggestions and to draw up a programme reflecting the main focuses of the communities that will be systematically involved in implementing these safeguarding measures.

	3.c.
Competent body(ies) involved in safeguarding
Provide the name, address and other contact information of the competent body(ies) and, if applicable, the name and title of the contact person(s), with responsibility for the local management and safeguarding of the element.

	ALGERIA
Name of the body:

Groupement interwilayal des coopératives de commerce équitable
Name and title of the contact person:

M. Sidali LAHLOU, gestionnaire 
Address:

Maison Lahlou, Palais des expositions, SAFEX, Alger
Telephone number:

00.213 770649111
E-mail address:

maisonlahlou@yahoo.fr
Name of the body:

Le festival national de la création féminine
Name and title of the contact person:

Mme Hamida AGSOUS, commissaire du festival
Address:

Institut supérieur de musique, Alger
Telephone number:

00 213 661505902
E-mail address:

hamagsous@yahoo.fr
Other relevant information:

fb/ festival national de la création féminine
MOROCCO

Name of the body:

Le collectif « initiative patrimoine culinaire »
Name and title of the contact person:

Mohammed Bennani Khir, président
Address:

2, rue Jedda, quartier du parc, 20140, Casablanca-Maroc
Telephone number:

+212 6 614 772 33
E-mail address:

patrimoineculinaire@gmail.com
Name of the body:

Fondation Miftah Essaad pour le capital immatériel du Maroc
Name and title of the contact person:

Lala Badr Assaoud Alaoui, présidente
Address:

lotissement Rouaide, n° 73, Elkaria, Sala-Eljadida-Maroc
Telephone number:

+212 5 378 285 23
E-mail address:

miftahessaad@gmail.com
Mauritania

Name of the body:

Association Mauritanienne pour la sauvegarde du PCI
Name and title of the contact person:

Cheikh Lebyadh Fatma, présidente 
Address:

Adresse : 907 NOT Tevragh Zeina, Nouakchott, Mauritanie
Telephone number:

00 222 36284010
E-mail address:

amspci2003@gmail.com
Other relevant information:

Association accréditée auprès de l’UNESCO
Name of the body:

Association mauritanienne pour la gastronomie traditionnelle (AMGT)
Name and title of the contact person:

Amy Mohamed Lemine
Address:

Quartier Baghdad, Nouakchott, Mauritanie
Telephone number:

00 22241918687
Tunisia

Name of the body:

association tunisienne du patrimoine partagé « Thaqâfât »
Name and title of the contact person:

Jarray Fathi, président
Address:

5 rue Mohamed al-Bachouch 1089, Manfleury, Tunis, Tunisie
Telephone number:

+216 98477865
E-mail address:

atpp.thaqafat@gmail.com
Name of the body:

Association Gastronomie pour tous
Name and title of the contact person:

Helmi Gahbiche, président
Address:

Rue de Chypre, Immeuble Gahbiche, Sahloul 1, Sousse
Telephone number:

+216 58 31797
E-mail address:

gastronomie.pourtous@gmail.com


	4.
Community participation and consent in the nomination process

	For Criterion R.4, States shall demonstrate that ‘the element has been nominated following the widest possible participation of the community, group or, if applicable, individuals concerned and with their free, prior and informed consent’.

	4.a.
Participation of communities, groups and individuals concerned in the nomination process

Describe how the community, group or, if applicable, individuals concerned have actively participated in all stages of the preparation of the nomination, including in terms of the role of gender. 
States Parties are encouraged to prepare nominations with the participation of a wide variety of other parties concerned, including, where appropriate, local and regional governments, communities, NGOs, research institutes, centres of expertise and others. States Parties are reminded that the communities, groups and, in some cases, individuals whose intangible cultural heritage is concerned are essential participants throughout the conception and preparation of nominations, proposals and requests, as well as the planning and implementation of safeguarding measures, and are invited to devise creative measures to ensure that their widest possible participation is built in at every stage, as required by Article 15 of the Convention.
Not fewer than 300 or more than 500 words

	In the four submitting countries, civil society stakeholders were the first to actively express to each State the desire to inscribe the element as part of the heritage of humanity, both as a culinary art and as a set of social and cultural traditions. They were thus involved in the nomination process, as they are all convinced that this component contributes greatly to the construction of their identity. This unifying dish preserves social and family cohesion and promotes harmonious coexistence. 
This wish to inscribe the element on the Representative List of ICH has been expressed on several occasions by communities, groups and individuals in the four countries concerned, at events dedicated to culinary and gastronomic heritage such as festivals, community gatherings and in more specific circumstances such as symposiums on heritage in general. 
The idea of submitting a multinational nomination for inscription of the element on UNESCO’s Representative List is also a choice by civil society, expressed at various participatory events, including international couscous festivals. This desire has been supported by the intangible heritage experts of the four countries through informal exchanges at various UNESCO statutory meetings, in particular during sessions of the Intergovernmental Committee since 2010, and has been materialized through a series of meetings organized in Algiers in May and December 2018 and in Nouakchott in March 2019. The experts have worked closely with the communities to develop this nomination. 
Algeria
Preparing the file on ‘knowledge, know-how and practices pertaining to the production and consumption of couscous’ has required extensive fieldwork, to which communities from all regions in different wilayas have contributed cheerfully and enthusiastically. 
The participants, associations and organizers of the 2014 edition of the Festival of Women’s Creation, which was dedicated to couscous, have expressed, via the Algerian and non-Algerian media, the necessity of this inscription.
In 2016, at the couscous festival in Tlemcen, organized by the Assala association, local stakeholders expressed the same request; 
In 2019, at the 2nd edition of the Algiers International Couscous Festival, the necessity for this inscription was reiterated. 
All these people and organizations are the most directly concerned and involved in identifying the element. They have identified the artisans involved, organized exhibitions of objects and various celebrations to better visualize an operation that takes place in the privacy of the home. 
Morocco 
The idea of preparing a nomination dedicated to the knowledge, skills, social practices and rituals pertaining to couscous for possible inscription on UNESCO’s Representative List of Intangible Cultural Heritage goes back a few years. The presence of this traditional dish in the everyday life of Moroccans, whether inside the country or throughout the diaspora around the world, has aroused this unanimous interest.  
In 2015, two national NGOs working to protect, safeguard and promote culinary and gastronomic heritage contacted the Ministry of Culture regarding the preparation of a nomination for couscous. They were the Moroccan Association of Gastronomy and the Association of Moroccan Cooks. Meetings were then held with the relevant services of the Directorate of Cultural Heritage and the heads of the two NGOs, who are active throughout the country. They expressed their willingness to make a real contribution to preparing the nomination by providing the necessary data, information and materials.
Miftah Essaâd, an NGO specialized in promoting Moroccan intangible assets, organized an international symposium in Tangier in 2015, during which it presented the process of preparing the great couscous dish called ‘Gasaa El Omaria’, well known in the Marrakech region. The association has thus contributed to the information base used to prepare this nomination.
The essential elements of this nomination have been established through discussions held between the Cultural Heritage Directorate and these three NGOs and other national associations (two of which are accredited to the Intergovernmental Committee for safeguarding ICH) representing communities. 
During certain field missions carried out by the Directorate of Cultural Heritage in Moroccan regions as part of an inventory of cultural heritage, the communities gave couscous a far more important place by providing all available information and documentation. Interviews with academic and university researchers also provided interesting data that has been added to this file.
Mauritania
The file was prepared in a cooperative atmosphere, with a sense of particularly fruitful partnership.
Initially, the National Conservation of Cultural Heritage organized missions that criss-crossed the entire country to raise the awareness of stakeholders, request their participation and take note of any observations or problems encountered while carrying out their activities.
Conclusions were then drawn, the most important being the commitment and interest that the people contacted have shown in the project.
Awareness-raising focused on the importance of intangible cultural heritage as a testimony to civilization and part of national identity. 
As the parties involved are mainly women, the role of gender was an important focus of awareness-raising.
In a second phase, the Conservation organized a meeting for representatives from all regions and submitted the framework of the file to them in order to hear their observations and proposals on the subject.
The ideas put forward contributed greatly to enriching and finalizing the file.
Tunisia 
The wish to inscribe the element on the Representative List of ICH has been expressed, on several occasions, by communities, groups and individuals at events dedicated to the culinary and gastronomic heritage of Tunisia. Requests to this effect have been addressed to the Ministry of Cultural Affairs, which has delegated the National Heritage Institute to study the possibility of such a nomination. To this end, ICH experts from the Department of Inventory and Study of Ethnographic Properties and Contemporary Arts, which is part of the National Heritage Institute, were mobilized in several regions to explain, clarify and demonstrate the nature of the nomination, its conditions, its process and related issues.
After an initial series of informal contacts, a multidisciplinary working committee was set up, representing bearers, NGOs and relevant government bodies. This led to a second series of broader meetings with the communities concerned, from 25 February to 25 July 2018, involving them not only in an advisory capacity but also to generate a real dynamic around the issue.
Furthermore, the sharing of tasks among the members of the working committee according to their status in relation to the element has resulted in a very effective contribution from the communities, which provided essential information, produced videos and increased events to support the nomination, notably during the last two annual editions of Heritage Month from 18 April to 18 May.

	4.b.
Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element of the community, group or, if applicable, individuals concerned may be demonstrated through written or recorded concurrence, or through other means, according to the legal regimens of the State Party and the infinite variety of communities and groups concerned. The Committee will welcome a broad range of demonstrations or attestations of community consent in preference to standard or uniform declarations. Evidence of free, prior and informed consent shall be provided in one of the working languages of the Committee (English or French), as well as in the language of the community concerned if its members use languages other than English or French.
Attach to the nomination form information showing such consent and indicate below what documents you are providing, how they were obtained and what form they take. Indicate also the gender of the people providing their consent.
Not fewer than 150 or more than 250 words

	In all submitting countries, consent was expressed orally, in writing or by organizing events.
Algeria 
Letter from Mr Sidali Lahlou, President of the Groupement interwilayal des coopératives de commerce équitable (Inter-wilayal grouping of fair trade cooperatives)
Letter from Ms. Hamida Adsous, Curator of the Festival National de la Création Féminine (national festival of women's creation).
Collectives of the associations of al-Bayadh Sidi Cheikh (Southern Algeria)
Association Azzouhour de Bordj Bou Arreridj pour la femme et la fille (Azzouhour association of Bordj Bou Arreridj for women and girls) (Eastern Algeria)
Association al-Assala Arts et artisanat traditionnels de Tlemcen (al-Assala traditional arts and crafts association of Tlemcen) (Western Algeria)
Morocco
Le Collectif « Initiative Patrimoine Culinaire » (the ‘culinary heritage initiative’ Collective)
L’Association Marocaine de la Gastronomie et des arts culinaires, AMG (the Moroccan association of gastronomy and culinary arts) 
La Fondation Miftah Essaâd pour le Capital immatériel du Maroc (the Miftah Essaâd foundation for Morocco’s intangible assets)
L’Association des Lauréats de l’Institut National des Sciences de l’Archéologie et du Patrimoine, ALINSAP, (the association of graduates of the national institute of archaeological and heritage sciences), a national NGO accredited to UNESCO (2003 Convention)
L’Association Cont’Act pour l’Éducation et les Cultures (the Cont’Act association for education and cultures), a national NGO accredited to UNESCO (2003 Convention) 
L’Association des Cuisiniers du Maroc (association of Moroccan chefs)
l’Association Provinciale des Productrices de Couscous (the provincial association of women couscous producers).
l’Association Marocaine de Recherche et d’Échange Culturel, AMREC (the Moroccan association for research and cultural exchange)
Mauritania
Association mauritanienne pour la sauvegarde du PCI (Mauritanian association for safeguarding ICH) 
Association mauritanienne pour la gastronomie traditionnelle (Mauritanian association for traditional gastronomy) 
Tunisia
Association tunisienne du patrimoine partagé Thakâfât (Tunisian association of shared heritage)
Association les géants culinaires (culinary giants association) 
Association Gastronomie pour tous (association for gastronomy for all) 
Académie nationale de cuisine (national academy of cuisine)
Association al-Assala Tourisme culturel et patrimoine (Al-Assala association for cultural tourism and heritage) 
Association du festival du Cherkaw à Monastir (association of the Cherkaw festival in Monastir)

	4.c.
Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy of specific knowledge. If such practices exist, demonstrate that the inscription of the element and implementation of the safeguarding measures would fully respect such customary practices governing access to specific aspects of such heritage (cf. Article 13 of the Convention). Describe any specific measures that might need to be taken to ensure such respect.
If no such practices exist, please provide a clear statement that there are no customary practices governing access to the element in at least 50 words. 
Not fewer than 50 or more than 250 words

	Couscous is the embodiment of a dish for sharing. It is made to be consumed together, in an atmosphere of conviviality and dialogue, in keeping with the age-old traditions of all the peoples of the submitting countries (Algeria, Morocco, Mauritania and Tunisia). Whether when the semolina is rolled by women, when it is prepared and steamed or when it is consumed as a shared meal, couscous is not at any time associated with any customary or other practice that would require secrecy or that would limit access to the knowledge associated with it. The knowledge, skills and cultural and social practices pertaining to couscous are passed on from generation to generation through non-formal and formal learning without any restrictions and in compliance with traditions. 
It is practised regularly and widely in all families, in everyday life and on all significant occasions, whether in the family or the community.


	4.d.
Community organization(s) or representative(s) concerned

Provide detailed contact information for each community organization or representative, or other non-governmental organization, concerned with the element such as associations, organizations, clubs, guilds, steering committees, etc.:
a. 
Name of the entity;
b. 
Name and title of the contact person;
c. 
Address;
d. 
Telephone number;
e. 
Email address;
f. 
Other relevant information.

	Algérie 
a. Association culturelle « Yessis Idhourar » des artisanes de la wilaya de Tizi-Ouzou, 
b. Mme Djamila HABBAK, présidente
c. Village Achlouh, commune Sidi Rached, Tizi-Ouzou ; 
d. Tel/ 00.213790878493 ; fb/ issisidhourar. 
a. Festival national annuel du couscous à Tlemcen
b. Mme Houria BOUDIA, commissaire du festival et présidente de l’association el-Assala de Tlemcen
c. el-Machouar- Tlemcen
d. 043264431
e. elassalatlemcen@gmail.com - Site web/ www.elassalatlemcen.com, fb/ elassalatlemcen ; 
a. groupement interwilayal de coopératives de couscous de commerce équitable :
b. Sidali LAHLOU, gestionnaire de groupement interwilayal de coopératives de couscous; président de l'association nationale des produits de terroir, 
c. maison lahlou, Palais des expositions, SAFEX, Alger
d. 0770649111 ; 
e. maisonlahlou@yahoo.fr; fb/ maison lahlou
a. Le festival national de la création féminine, édition annuelle  
b. Mme Hamida AGSOUS, commissaire du festival, 
c. Institut supérieur de musique, Alger 
d. 00.213661505902
e. hamagsous@yahoo.fr - fb/ festival national de la création féminine
Maroc
a. Association des Lauréats de l’Institut National des Sciences de l’Archéologie et du Patrimoine, ALINSAP
b. Youssef Khiara, président
c. Madinat Al Irfane, Hay Riad, BP 6828, Rabat Instituts
d. +212 6 618 606 49
e. tinmellal@yahoo.fr
a. Association Marocaine de la Gastronomie
b. Abdelilah Lahbabi, président
c. 350, Bd Ghandi, Oasis, Casablanca - Maroc
d. +212 6 611 392 86
e. a.lahbabi@composcanner.com
a. Association des Cuisiniers du Maroc
b. Mohamed Khir Bennani, secrétaire général
c. 2, rue Jedda,  Quartier du Parc, Casablanca, 20140,  Maroc 
d. +212 6 614 772 33
e. cuisiniersdumaroc@gmail.com
a. collectif « Initiative Patrimoine Culinaire »
b. Mohamed Khir Bennani, président
c. 2, rue Jedda, Quartier du Parc, 20140, Casablanca- Maroc
d. +212 6 614 772 33
e. patrimoineculinaire@gmail.com
a. Association Cont’Act pour l’Education et les Culture
b. Najima Thay Thay, présidente
c. 115, Fondation Hassan II, Harhoura-Temara- Maroc
d. +212 6 613 190 03
e. associationconteact@gmail.com
a. Fondation Miftah Essaâd pour le Capital Immatériel du Maroc
b. Lala Badr Assaôud Alaoui, présidente
c. 73, Lotissement Rouaide, Elkaria, Sala-Eljadida- Maroc
d. +212 5 378 285 23
e. miftahessaad@gmail.com
a. Association Marocaine pour la Recherche et l’Echange Culturel, AMREC
b. Lhoucine Ait Bahcine, président
c. 10, av. Amir Moulay Abdallah, Rabat-Maroc
d. +212 6 613 481 34
e. bahcine@gmail.com
a. Association Provinciale des Productrices de Couscous
b. Rachida Doudjane, présidente
c. 177, Avenue Abouda, Guelmim- Maroc
d. +212 6 420 535 83
e. alkhayr.albaraka.rs@gmail.com
Mauritanie
a. Association mauritanienne pour la sauvegarde du PCI 
b. Fatma Cheikh Lebyadh, présidente
c. 907not Tevragh Zeina, Nouakchott
d. 222 36 28 41 10 
e. fatmacheikh01gmail.com
a. Association mauritanienne pour la gastronomie traditionnelle (AMGT)
b. Amy Mohamed Lemine 
c. Quartier Baghdad, Nouakchott, Mauritanie
d. 00 22241918687
Tunisie
a. Association tunisienne du patrimoine partagé: ‘Thakâfât’
b. Fathi Jarray, président
c. 5 rue Mohamed al-Bachouch, 1089, Manfleury, tunis, Tunisie
d. +216 98 477865
e. app.thaqafat@gmail.com
a. Association Les géants culinaires 
b. Lotfi Kenz, président
c. Rue Med Kantaoui, 4011 H-Sousse, Tunisie
d. +216 55 314800
e. culinary.a.c.g@gmail.com
a. Association Gastronomie pour tous
b. Helmi Gahbiche, président
c. Rue de Chypre, Immeuble Gahbiche, Sahloul 1, Sousse, Tunisie
d. +216 58 31797
e. gastronomie.pourtous@gmail.com
a. Académie nationale de cuisine
b. Mounir Arem, président
c. 32 Rue Félicien Challaye, 1082 Mutuelle ville, Tunis, Tunisie
d. +216 58 6646 / 216 71844220
e. ancbureautunis@gmail.com
a. Association Al-Assala pour le tourisme culturel et le  patrimoine
b. Tarek Ben Khedher, président
c. Avenue Ali Belhwan, ImmeubleEl- Kassraoui, 5100 Mahdia, Tunisie 
d. +216 98 255529
e. chefvoyagesmahdia@.com
a. Association Festival du Charkaw à Monastir,
b. Iyadh Allegue, président
c. Cité El-Frina, Boulevard El-Karawan, Monastir 5000, Tunisie
d. +216 98 255529
e. iyadhalleg@yahoo.fr

	5.
Inclusion of the element in an inventory

	For Criterion R.5, States shall demonstrate that the element is identified and included in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies) in conformity with  Articles 11.b and 12 of the Convention. 
The inclusion of the nominated element in an inventory should not in any way imply or require that the inventory(ies) should have been completed prior to the nomination. Rather, the submitting State(s) Party(ies) may be in the process of completing or updating one or more inventories, but have already duly included the nominated element in an inventory-in-progress.
Provide the following information: 
(i) Name of the inventory(ies) in which the element is included:
Algeria –
Banque nationale de données du patrimoine culturel immatériel (national database of intangible cultural heritage) 
Morocco – 
Inventaire et Documentation du Patrimoine Culturel Marocain – IDPCM (inventory and documentation of Moroccan cultural heritage)
Mauritania - 
Inventaire du patrimoine culturel immatériel national (national inventory of intangible cultural heritage)
Tunisia -
Inventaire national du patrimoine culturel immatériel (national inventory of intangible cultural heritage)
(ii) Name of the office(s), agency(ies), organization(s) or body(ies) responsible for maintaining and updating that (those) inventory(ies), both in the original language and in translation when the original language is not English or French:
Algeria –
Centre national de recherches préhistoriques, anthropologiques et historiques (CNRPAH) (national centre of prehistoric, anthropological and historic research)
Morocco – 
Service du patrimoine culturel immatériel de la Direction du patrimoine culturel relevant du Ministère de la culture (intangible cultural heritage section of the directorate for cultural heritage under the Ministry of Culture)
Mauritania - 
Conservation nationale du patrimoine culturel (national conservation of cultural heritage)
Tunisia
Institut national du patrimoine, Département de l’inventaire et de l’étude des biens                         ethnographiques et des arts contemporains (national heritage institute, department of inventory and study of ethnographic properties and contemporary arts)
 (iii) Reference number(s) and name(s) of the element in the relevant inventory(ies):
Algeria 
No.: 0601/18
Name of element: ‘Couscous: its place and role in society’
The element also exists in a number of other culture directorates’ local inventories under different names.
Morocco – 
idpcm:25BE44: Couscous: Practices, knowledge and know-how
Mauritania - 
Inventory sheet n° 881 dated 12 December 2018
Tunisia
No.4/ 45
Couscous: knowledge, know-how and practices pertaining its production and consumption
(iv) Date of inclusion of the element in the inventory(ies) (this date should precede the submission of this nomination):
Algeria –
The element started to appear in local wilaya inventories in 2014.
In the national database, the element was included on 10 January 2019 
Morocco
December 2018
Mauritania
12 December 2018
Tunisia
21 December 2018
First updated on 14 February 2019.
(v) Explain how the element was identified and defined, including how information was collected and processed ‘with the participation of communities, groups and relevant non-governmental organizations’ (Article 11.b) for the purpose of inventorying, including reference to the role of the gender of the participants. Additional information may be provided to demonstrate the participation of research institutes and centres of expertise (max. 200 words).
Algeria 
The inventory of the element, notably the part of the emblematic dish ‘couscous’ with its utensils and the festivities and rituals it helps to celebrate, can be found in several more general inventories carried out in the wilayas.
The first wilaya inventory carried out between 2012 and 2014 is the ‘Inventory of the Intangible Cultural Heritage of the wilaya of Medea’. Medea's cultural associations have all contributed to the collection of materials for the   identification cards, including the ‘al-Açâbi' ad-dhahabiya’ (Golden Fingers) association of Medea, which specializes in the culinary arts, and the ‘Amal wa Tahaddi’ (Hope and Challenges) association of Tablat, which specializes in the manufacture of utensils (in clay) and weaving. 
That was followed by the inventory of the intangible cultural heritage of the wilaya of Saïda (2015) involving all the associations of Saïda, and the inventory of the intangible cultural heritage of the wilaya of Naâma (2016) involving associations and resource persons. Next came the inventory of the wilaya of Bordj Bou Arreridj (2018) with the contribution of resource persons from all the regions of the southern wilaya with its specific Saharan characteristics, and in the mountainous north close to Kabylia. Work has also already started on the inventory of the wilaya of Tizi-Ouzou, with considerable input by its very active associations, notably ‘Yessis Idhourar’ (the girls of the mountains). 
Morocco
The inventory and documentation of cultural aspects related to couscous in Morocco have been carried out at several levels. Three major national NGOs working in the field of culinary and gastronomic heritage essentially contributed to expanding the data by providing valuable information not only on the different ways of preparing the traditional dish of couscous, but also on its symbolic and social dimensions. In addition, several field studies, throughout the country, were carried out by the relevant departments of the Directorate of Cultural Heritage during which the communities mentioned the richness and diversity of both the ways of making couscous and its symbolic and ritual implications. All this data was subsequently used to expand the inventory sheet dedicated to the element ‘Couscous: practices, rituals and know-how’ in Morocco. The national NGOs involved in preparing this nomination provided additional information, particularly with regard to the symbolic dimensions of conviviality, eating together and ‘baraka’ (blessing) linked to couscous. University researchers, anthropologists and historians have added valuable information relating to the historical origins of couscous to the inventory data. 
Mauritania 
The inventory was carried out by the national heritage conservation teams, which brought together for this purpose women's associations dealing with the element:
The bearers have identified the various components of the element. They have rallied together to define all aspects of the importance for communities of safeguarding this element.
Women’s cooperatives working in the field of couscous preparation have been involved in identifying the element, awareness-raising activities, and inventory and registration processes at the national inventory level.
The NGOs concerned consider this element to be an income-generating activity that contributes effectively to development, especially for women. 
Young girls associated with this work have shown a particular interest in safeguarding the element, which constitutes a cultural heritage that marks their identity.
The communities involved in drawing up this request expressed their free, prior and informed consent to the nomination.
The attached attestations testify to the participation of the communities in developing this file and to their free, prior and informed consent for the inscription of couscous on the lists of the 2003 Convention  
Tunisia
After a series of informal meetings with NGOs and bibliographic research on the element, field surveys were undertaken between 1 June and the end of October 2018, following successive stages that took into account the nature of the element and its sociological and geographical extensions. Thanks to the commitment of local communities, associations and several other stakeholders, the inventory took the form of a participatory project, which made it possible to reach all the major regions of Tunisia and to ensure that the element is representative, particularly with regard to the ‘gender’ variable.
(vi) Explain how the inventory(ies) is(are) regularly updated, including information on the periodicity and modality of updating. The updating process is understood not only as adding new elements but also as revising existing information on the evolving nature of the elements already included therein (Article 12.1 of the Convention) (max. 100 words).
Algeria –
Wilaya inventories must be updated regularly by the wilayas’ cultural directorates. 
The national digital database is still recent; it is regularly updated by the CNRPAH, which has a scientific research division dedicated to ICH. 
Morocco – 
The Directorate of Cultural Heritage (Ministry of Culture) is responsible for managing data concerning intangible cultural heritage at the national level. There is a dedicated unit specifically responsible for inventorying and following up on the nominations submitted to UNESCO. The Directorate of Cultural Heritage regularly carries out field studies, often at the request of communities, to list and document elements of intangible cultural heritage. The data collected in this way is recorded in the database dedicated to this purpose (www.idpc.ma). Updates are included following new work in the field with the same communities, and when it is considered necessary.
Mauritania - 
The National Conservation of Cultural Heritage is responsible for updates. The ICH department sends teams into the field on a regular basis or at the request of the populations to explore, carry out and update inventories. These operations are performed in consultation and collaboration with NGOs specialized in heritage and sustainable development. 
Tunisia - 
The inventory is updated through a participatory process involving bearers, practitioners and experts. Existing information is modified on a constant basis, according to its nature and to the activities of practitioners, bearers and organizations involved in safeguarding each element.
 (vii) Documentary evidence shall be provided in an annex demonstrating that the nominated element is included in one or more inventories of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11.b and 12 of the Convention. Such evidence shall at least include the name of the element, its description, the name(s) of the communities, groups or, if applicable, individuals concerned, their geographic location and the range of the element.   
a. If the inventory is available online, provide hyperlinks (URLs) to pages dedicated to the nominated element (max. four hyperlinks in total, to be indicated in the box below). Attach to the nomination print-outs (no more than ten standard A4 sheets) of relevant sections of the content of these links. The information should be translated if the language used is not English or French. 
b. If the inventory is not available online, attach exact copies of texts (no more than ten standard A4 sheets) concerning the element included in the inventory. These texts should be translated if the language used is not English or French. 
Indicate the materials provided and – if applicable – the relevant hyperlinks:
Algeria 
Identification Sheet: Couscous: its place and role in society
http://cnrpah.org/pci-bnd/index.php/10-photos/47-le-couscous-sa-place-et-son-role-dans-la-vie-sociale
Morocco 
Inventory sheet n°idpcm :25BE44: couscous: practices, rituals and know-how
http://www.idpc.ma/view/pc_immateriel/idpcm:25BE44?sort=title&titleinitial=c&page=1&num=2
Mauritania 
National Inventory Sheet (in Arabic and French)
Decree classifying the traditions, customs and know-how pertaining to couscous on the national heritage list
Tunisia
National Inventory Sheet of Intangible Cultural Heritage No. 4/045 (in Arabic and French)
http://www.inp.rnrt.tn/pat_immateriel/kouskoustunar.pdf


	6.
Documentation 

	6.a.
Appended documentation (mandatory)

The documentation listed below is mandatory and will be used in the process of evaluating and examining the nomination. The photographs and the video will also be helpful for activities geared at ensuring the visibility of the element if it is inscribed. Tick the following boxes to confirm that the related items are included with the nomination and that they follow the instructions. Additional materials other than those specified below cannot be accepted and will not be returned. 

	
documentary evidence of the consent of communities, along with a translation into English or French if the language of the community concerned is other than English or French;

documentary evidence demonstrating that the nominated element is included in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11 and 12 of the Convention; such evidence shall include a relevant extract of the inventory(ies) in English or in French, as well as in the original language, if different;

ten recent photographs in high definition;

grant(s) of rights corresponding to the photos (Form ICH-07-photo);

edited video (from five to ten minutes), subtitled in one of the languages of the Committee (English or French) if the language utilized is other than English or French;

grant(s) of rights corresponding to the video recording (Form ICH-07-video).

	6.b.
Principal published references (optional)

Submitting States may wish to list, using a standard bibliographic format, the principal published references providing supplementary information on the element, such as books, articles, audiovisual materials or websites. Such published works should not be sent along with the nomination.

Not to exceed one standard page.

	Babès (L.), « Le couscous comme don et sacrifice », Revue Mauss, n°8, 1996, pp. 267-276.
Ben Tanfous A., 1985. L’alimentation à Jerba, in l’homme méditerranéen et la mer, Institut national d’archéologie et d’art de Tunis, édition Salammbo, Tunis.
Boukli, L., 2002, Le plat du partage, histoires du couscous, Musk éditions, Alger.
Essid M. -Y., 1999. Alimentation et pratiques de table en Méditerranée, colloque du GERIM, Maisonneuve et Larose.
Essid M. -Y., 2012. Histoire des alimentations méditerranéennes, CIHEAM, Mediterra.
Gast M., Alimentation des populations de l’Ahaggar, Mémoires du CRAPE, IRS d’Alger et Arts et métiers graphiques de Paris, 1969.
Geuthner P., 1950. Recherches sur les documents arabes relatifs à la cuisine, Paris, Librairie orientaliste. 
Gobert E.-G., 1940. Usages rites alimentaires des Tunisiens, leur aspect domestique, physiologique et social », Archives de l’Institut Pasteur de Tunis, XXIX. 
Gsell S., 1927. Histoire ancienne de l’Afrique du Nord, t. VI, Paris, Hachette.
Guidoum N., 2006. Couscous. Paris, Solar.
Hal F., 2000. Le livre du couscous. Paris, Éditions Stock.
Hal F., 2005. Le Grand livre de la cuisine marocaine. Paris, Hachette Pratique.
Hazan-Arama F., 1987. Saveurs de mon enfance : la cuisine juive du Maroc. Paris, Laffont. 
Ibn Khaldoun. : L’histoire des berbères, 
Jouin J., 1957. Valeur symbolique des aliments et rites alimentaires à Rabat, Hespéris, Tome XLIV.
Mahfoudh D., 1992. Rites alimentaires, rites matrimoniaux dans la société tunisienne, Revue Ibla, Tunis, n°170.
Melliti I., 2008. Récits de vie et pratiques alimentaires ; origines, identités et biographies, in Milliti (Imed) et Najar (Sihem), Se nourrir en Tunisie, traditions et dynamiques actuelles, Beyrouth, Entreprise Universitaire d’Etudes et de Publication.
Messaoudi L., 1981. L'Art de vivre marocain : traditions et coutumes des communautés musulmanes et juives. Paris, Eddif international. 
Moreau J. et Ardry R., 1942. Un aliment nord-africain : le couscous, composition, fabrication, préparation », Archives de l’Institut Pasteur, Tunisie.
Morsy M., 1996. Le Monde du couscous.  Aix-en-Provence, Edisud. 
Najar S., 1993. Pratiques alimentaires des Djerbiens : une étude socio-anthropologique, Université Paris V, René Déscartes, Sciences Humaines Sorbonne.
Rabaa C. et Mouhoub H., 2003. Les Aventures du couscous. Arles, Actes Sud. 
Sidi Boumedine, 2015, R., Cuisines traditionnelles en Algérie : un art de vivre, Chibah éditions, Alger. 
Tamzali H., 1986. La Cuisine en Afrique du Nord.  Paris, Vilo. 
Valensi L., 1975. Consommation et usages alimentaires en Tunisie aux XVIIe et XIXe siècles, Annales, économie, sociétés, civilisations, n° 2-3.
- ابن عذاري المرّاكشي، البيان المغرب في أخبار الأندلس و المغرب، الجزء الأوّل، تحقيق ومراجعة كولان ( ج.س.) و بروفنسال ( إ, ليفي)، بيروت، دار الحداثة، 1983.
- البقلوطي (ناصر): "لمحة عن التغذية التقليديّة بالجنوب التونسي"، مجلة الفنون والتقاليد الشعبية، عدد 9، 1987.
- الوزّان ( الحسن بن محمّد )، وصف إفريقيا، ترجمة حجّي ( محمّد) والأخضر( محمّد)، بيروت، دار الغرب الإسلامي، 1983، ص 253.
- الحشائشي (محمّد بن عثمان)، الهدية أو الفوائد العلمية في العادات التونسية، دراسـة وتحقيق بن الحاج يحي ( جيلاني)، تونس، دار سراس للنشر، 1996.
- النجّار (سهام)، "مظاهر التغير والمحافظة المرتبطة بالممارسات الغذائية"، ضمن الممارسات الغذائية و التحولات الاجتماعية في تونس: دراسة سوسيو أنثروبولوجية، المليتي (عماد) والنجار (سهام)، بيروت، المؤسسة الجامعية للدراسات والنشر والتوزيع، 2008.
- شفيق (محمد)، المعجم العربي الأمازيغي، ج 3، ص.ص. 390-389.
https://www.youtube.com/watch?v=4SUpphoeVdU
https://www.facebook.com/pages/category/Festival/Festival-international-du-couscous-1745238705532552/
https://parolesdechefs.blogspot.com/2019/02/2e-edition-du-festival-international-du.html?fbclid=IwAR0i6wjoPtcWunUSuVWLHtmGWWA6XiJXNZDMgPs254-rcDSNh5HumdIDckQ
http://www.aps.dz/culture/84992-2e-edition-du-festival-international-du-couscous-au-palais-de-la-culture
http://www.babzman.com/contribution-le-couscous-ou-lhistoire-ancestrale-dun-grain-magique/
file:///C:/Users/User/Desktop/couscous/كتاب_البيان_المُغْرِب_في_أخبار_الأندلس_والمغرب.pdf

	7.
Signature(s) on behalf of the State(s) Party(ies)

	The nomination should be signed by the official empowered to do so on behalf of the State Party, together with his or her name, title and the date of submission.

In the case of multinational nominations, the document should contain the name, title and signature of an official of each State Party submitting the nomination.

	Name:

S. Exc. Monsieur Abdelkader MESDOUA
Title:
Ambassadeur extraordinaire et pléipotentiaire de la Répunlique algérienne démocratique et populaire en France, Délégué permanent
Date:
29 March 2019

Signature:
<signed>



	Name(s), title(s) and signature(s) of other official(s)  (For multinational nominations only)

	Morocco
Name:

S. Exc. Madame Zohour ALAOUI
Title:
Ambassadeur, Déléguée permanente
Date:
29 March 2019

Signature:
<signed>



	Mauritania

Name:

S. Exc. Madame Cheikh Boide CISSE
Title:
Ambassadeur, Déléguée permanente
Date:
29 March 2019

Signature:
<signed>



	Tunisia

Name:

S. Exc. Monsieur Ghazi GHERAIRI
Title:
Ambassadeur, Délégué permanent
Date:
29 March 2019
Signature:
<signed>
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