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Ne | Name of element
F045 YALAMA
F046 i MOSHKICHIRI.
moshbirinj
FoO47 PALAYV
oshi palav, osh
1048 ‘ PIYOBA '
MASTOBA

CHAPTER 6. NATIONAL FOOD (F000)

Short description

Skills of cooking a dish with rice. oil. beef, beans. peas and vegetables.

Skills of cooking a kind of dish with green peas. rice. vegetables. herbs
and walter.

. . %

. Technology of cooking the famous national dish with rice, beef or

lamb, oil, carrot and other ingredients. Palav (pilaf) has different
kinds: white, yellow, bargitoki (with grape leafs), pustdumbapalav
(with sheep’s tail fat) and ctc.

Skills of cooking fried anion in the boiling water.

Skills of cooking a kind of soup with rice. peas. bean. beef, oil and
vegetables.
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| Geographical |

location

Zarafshan and
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Contemporary
situation of the
element

Viable

Viable

Viable

Viable

Viable



F0044 Hapbe 43 XypOKM HOHMM TOUMKA, KK J1ap 1auyp éradaon nyxra  Capocapu
_ MetaBa 1. CamGycapo 60 rymry mués, Kaly, KapaM, KapTOIIKA Ba | KMIIBAp
CAMBYCA o : =t ¥ Davo
a1adxou 6axopi TAHEp MEKYHAHI.
F0045 | ATAMA HaMyau X¥poKM MapIyMH TOYMK. a3 OUPUHHY. aHBOH rar1adoHa. | Butoatn Cyri.
a1adxou GAXOpH. IVIUT BA PABFAH IyXTa MCIIABAL. BO.IUU XHCOp
Humdanoa
F0046 | MOLLKHYHPH. HaBbe a3 X§pOKH MILTUM TOYMKOH. 43 MOl OupuHY. 00. HaMak. | Capocapu Davoi
x B Ka0y1it Ba ruéXon Xywoyi Talép Kapiaa memasal. MomdupuHY | KMIIBAP
M asdupuiy paBraHi BA UIHPA MeUIABAT,
F0047 Ol Na:14B HIOXH TAOMXOU TOUHMKHUCT, a3 GUPHHY, I'VIUT, PABraH,
HANAB cads3d, nué3, o6 Taiép kapaa memabal., Gapon 1azzardaxiu ¢ t
i A apoc: Dabo;
- LIYTAHAI MypY, 3UPA, CUPIIME3, MABH3, HAXFA XAMPOX MekyHam, | ~4POC4PH L
S e ” e B i e S raraes | KHIIBAp
., [MTa:1aB HaMyIXOM IYHOIYH [10pa: cadie/l. CypX. 3ap1. OaprUTOKH.
NFCT1yMOAIIATAB BA F.
F0048 Capocapu
e . KULIBAp
[TMEBA HaBbe a3 X§poKH Ka,1MMa. KM a3 [ME3. paBraH Ba of Taxus Meuy.1. dapoi
[Muéspo jap paBran OUpEH Kapa, 6a on 00 XaMPOX MEKYHAH1.
F0049 | MACTOBA X§¥pOoKH aHbAHABMM TOUMKOH, KM a3 OUpHHY. paBrad. rywr. o0y | Capocapu Davor
HAMAK, HAXV/, J1§0KE. aa1BUET Ba THEXX0 Taxus MelmaBal. ba oH | KHuBap

Y4KKa Ba cad3uyoT pe3a Kdpid, W10Ba MCHAMOSHI.

84




Extract of the National Inventory of the
Republic of Tajikistan for ICH

1. Name of the element

Full name: Oshi Palav - a traditional meal and its social and cultural contexts in

Tajikistan

2. Inventory number and date of registration

The element has been included in the national inventory titled as "Tajik National List of
Intangible Cultural Heritage" under No. FO047. The list was adopted in the framework
of Annual Report Meeting of of the Ministry of Culture of the Republic of Tajikistan in

April 10, 2014,
. Category and sub-category of the element

e Oral traditions and verbal expressions;
e Social practices, rituals and festive events;
¢ Performing arts;

e Traditional craftsmanship.

4. Geographic range of the element

The element is distributed in the all over territory of the Republic of Tajikistan, but
more in the Sughd and Khatlon vilayats (regions), Zarafshan and Hisar valleys,

including Dushanbe, the capital citiy of Tajikistan.
5. A. Name of communities, groups and individuals concerned

The element is the wide spreaded in Tajikistan, that is concerned in all communities
and levels among people of the country. But most concerned communities and

groups of the element are as following;:

1. Oshi Palav preparing community of cooks, which prepare this meal regularly in



many gatherings, rituals and celebrations;

2. "Mahalla" - a kind of community form in social structure of the each districts, towns

and cities and some times mahalla is considered as a village;

3. Group members of the social gatherings, which is called as "gapkhuri” and

"gashtak”.

4. Specified schools and colleges, where students study cooking of traditional meals.

B. Participation of communities, groups, practitioners and bearers of the element in

the process of inventory-making and drafting ICH nomination file

In 2013 in the Research of Institute of Culture and Information (RICI) was
organized a group of experts for gathering fresh materials and updation of the national
inventory list. The group was headed by Tajik folklorist from Academy of Sciences Dr.
Rahimov D. In the group also were included researchers from RICI: Klicheva N.,
Zubaydov A. Muhammadiev H. Obidpur ], and Kholmurodov Z.; from other
institutions — Aminov A., (Institute of Language and Literature); Murodov M., (Tajik
National University) and Qodirov F. (Tajik Institute of Arts). The group conducted
several fieldworks in Sughd, Kulab, Hisar valley, Rasht and Khatlon region and
collected the necessary materials for completion of the inventory list. In these
fieldworks experts collaborated with local NGO’s, folk artists, folk craftsmen, folk
singers, musicians, performers, teachers, representatives of local governments, and
other people. Also in 4 regions of the country (Sughd, Qurghantube, Kulob, Khorogh)
work representatives of the Inventory group, which provide with fresh materials and
information about situation of each element. The updating activity carried out in frame
of “State program on safeguarding ICH in the territory of the country for the period of
2013-2020". Updated Tajik National List of Intangible Cultural Heritage contained of
286 elements of ICH and it was discussed and confirmed in the Annual Report meeting
of the Ministry of Culture of the Republic of Tajikistan in April 10, 2014.

In discussion were participated scholars, NGO representatives, journalists,

officiers from cultural departments, folk crattsmen, folklore performants and artists.

6. Description of the element

Oshi Palav (pilaf) is a kind of traditional meal of the Tajik people, which is prepared
regularly at homes and in celebrations, rituals, gatherings. In dining rooms, national
restaurants and tea-houses the Oshi Palav is everyday favourite meal of clients. The

Oshi Palav is prepared from carrot, rice, meat (beef, lamb, chicken), oil, onion and
preg



water in a big pot. For its good-tasting cooks add some peas, saffron, garlic, caraway

seeds, pepper and barberry.

In traditional Tajik culture there are many customs, rituals, celebrations and social
gatherings dedicated specially to the element in which participate a big number of
people, for example, the rituals "maslihat-oshi” (osh for advices), "sabzirezakunon"
(cutting carrot rite), "oshi nahor” (morning osh), "oshi zanho" (osh for women), "oshi
harifona” (osh of friends), "oshi gapkhuri” (osh with talking) and etc. The Oshi Palav
in such gatherings and rituals brings people together and has the character of social
integration and unity. People of Tajikistan recognize the Oshi Palav as a part of their

traditional cultural heritage and call that as "King of meals”.

There are many stories, legends, folksongs, proverbs and other folklore texts
regarding the element, which show the importance of the element among people.
Also were created many kinds of folk dance with plate, imitating the Oshi Palav

cooking, which are played by folklore dance groups.

7. Modes of transmission

The Oshi Palav and related to that customs, rituals, celebrations and social gatherings
passed till today from generation to generation in performance and observation way.
Now in the process of transmission of the element and its related cultural and social
events are transferring through TV canals, Internet, newspapers, journals and scientific

research works.

The knowledge and skills related to cooking the Oshi Palav today are transmitted in
three ways. First of all, it passes through traditional method of "Ustod-shogird"
(Master-disciple). In celebrations, rituals and other traditional social events, as well as
in restaurants and teahouses during the process of cooking the Oshi Palav master
learns his disciples the details and niceties of the element. Disciples up to one year
learn the skills and knowledge of preparing the element. After that disciple will
organize a special dinner at his house and will invite his master and other guests.
Master during the dinner will give praver for his disciple and as a symbol of
independent cook presents him a skimmer, the tool for cooking the Oshi Palav. The

voung cook in his turn presents to the master a traditional dress and a skull-cap.

The second way of transmission of the element today takes place through official
teaching programs in the special liceums, schools, colleges and courses. According to
curriculums, students are taught the knowledge and skills of preparing traditional

meals, including the Oshi Palav in the specified laboratoriums. There are written and



published many articles, textbooks, manuals and research works related to the

element, which contribute to the transmission of the element to young generation.

The element is also transmites among family members, especially women. Mothers,
grandmothers or old sisters learn the skills of cooking the Oshi Palav to daughters and

daughters in-law in the house condition.

8. Responsible entity, state agency, institution

Office responsible for updation the national inventory is Research Institute of Culture

and Information of Tajikistan. The inventory will be updated every four years;
The English version of the inventory is available at:

http://www.pitfi.tj/index.php?category=2&materials=73&lang=eng
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Mepocu raiipumoaanm papxaHri

1. Howmt yHCYP
Hommn nyppa: Omm naaas- Xypoky aHbaHB# Ba yaHOaxou dapxaHri

Ba MYTUMOUM OH Aap ToymkmcToH

2. Pakamm pexpricT Ba caHau Oakanarmpin
Yucyp aap dexpuctu mmaain “@Pexpucty mmaanmm  Yymxypun
Togukucron omg 6a Mepocu raiipumoaaumu dapxanrin” TaxT No
F0047 6a xaita mupudra mrysaact. Pexpucr 3UMMHM HUIIACTH
xucobotun coaoHam Basopatm dapxanrm Yymxypum ToqukycToH

Aap tabpuxu 10 arpean coan 2014 xabya rapanaaacr.

3. MancyOomsaTy yHCyp Oa HaBb Ba 3epOaxmxo
o Awnpanaxo mmudoxit Ba 6aéuu rydropis;

Taypubaxoy m4TIIMOII, pacMy OMHX0;
e XyHapxou mqpoi;
o KacOy XyHapxou aHbaHBIA.

4. Aowvpan ayrpoduu YHCYp

YHCyp Aap Tamomu rymasy KaHopu Yymxypun TogukmcToH roanbax
aap Buaoarxou Cyra Ba XaTa0H, Boguxou 3apaduoHy Xucop AK4os
60 Aymanbe nonraxTi TOYMKMCTOH ITaxH rapAnAaact.

5. A. HoMu gamsusarxo, rypyxxo Ba mMaxcusTXou MapOyT Oa

YHCYP.



'3 ‘.,\YHcyp aap TownxucroH xeae Baceb IIaxH rapauaa, 00 xamam
KUIIPpY MapayM Ba 9aMbMATXO aa0KaMaHj meOomaa. Baae, a3 xama
YaMBIATXO Ba TYpyXxou 31éj aaoKkaMaHA0yAa MHXOSIHA;

1 Yambuaru tabboxoHM omMogokvHaHAam Omm nasas, KM MyHTa3am
Aap YauHy MapoCMMXO Ba 4aMbOMajXx0 MH HaMyAM XypOKpO OMoOJa
MeKyHaHA.

2 “Maxaaaa” — K HaMyAu YaMBUAT Aap COXTOPH Xap SAK HOXMA, IIaxpy
Imaxpakxo 0yaa, 6ab3aH Maxaaaa xaM4yH Jexa Maxcyd meebaa,.

3 rypyx-ab30€Hn yamboMaaxou mqrumoii, ku “Tanxypin” Ba “Tamrak”
HOMMAA Ty AaacT.

4 MakTtabxo Ba OMY3MILTOXXOM MaxcCycrapAOHUAAIIyAa, KM Aap OHXO
AOHMINYYEH caHbaTM OMOAOKYHMM XyPOKXOM MMAANPO a3 Xya

MEHaMOSHA.

B. uMmmTHpOKM 4YaMBMATXO, IYPyXX0, TadypubakyHaHAaxO Ba
OapaHjarosm yHCYyp Aap 4YapaéHM Taxus Ba OMOJa HaMyAaHM
Jaitan nommuarcnsm MOF

Coan 2013 pap maxyxumroxy ¢gpapxadruio urrtuaootin (IOU) rypyxu
KOPIIMHOCOH YMXaTy YaMbOBapUM MaBOAXOM HaB Ba Tayaul HaMyAaHU
dexpuctn Muaan tabcuc goaa myAd. I'ypyx a3 qoHmudbu Joxropm
akageMusan uamxo ¢oaxkaopuimHoc Paxumos J. poxbapit rapana. Adap
TYpyX XaM4yHUH IaxyxumrapoH a3 [1®M: Kangesa H., 3ybaiiaos A,
Myxammagues X., Oouamnyp Y. Ba Xoamypoaos 3; a3 aurap myaccucaxo
— AmuuaoB A, (WUuctMTyTM 3a00H Ba agabmér); Mypogos M.,
(Aommmroxy Mmmaauu Toyukucron) Ba Koaupos O. (donmumkasam
campat¥ TO4YMKMCTOH) mOMMA ramTadHa. Iypyx skdaHa Xopxou
amaaupo aap Munrtakaxou Cyra, Kyaob, Bogumu Xucop, MuHTaKaxou
Pamty XaTa0H aHYOM A04a, MabAYMOTH 3apypMpO YMXaT MyKaMmaa
HaMyzaHu Qexpucr YaMboBapil HamydaHA. Jap KOpxXoM aMmaauu
Ma3Kyp KopmuHOCcOH 00 Ak katop CIX-u maxaaair, xyHapMaHAOHU



XaAKy, KOCMOOHM XaAKi, CapoOsiHAAXOM MapAyMid, HaBO3aHAArOH,
XyHapIIelllarod, OMY3IOpOH, HaMOSHAArOHM XOKMMMATM MaxaAAil Ba
AWUTAapOH XaMKOP! aH4OM A0AaHA. VIHUyHMH aap 4op MMHTakam
xumBap (Cyra, Kyprourenmna, Kyao6, Xopy¥) HaMOsSHAaroHu rypyxu
xopun Pexpuct ona 6a xoaaT Xap AK yHCYp MabAyMOT Ba MaBOAM TO3a
MaH3yp Hamyaara. Kopm rtagamakynum dexpucr agap uaxopuyOan
“bapHomau aasaartit oug, 6a xudsu Mepocu dapxaHTu FaipUMOAAUYU
kumBap  Oapom  coaxom  2013-2020”". @expuctm = MuAAUA
TayauArapauaau Mepocu $papxaHru raipuMoaauu Touuk 286 yHCyppo
Aap Oap rupudra, aap padptu dasacau coaoHm xucobormmu Bazoparu
dapxanr Taspuxu 10 anpean coan 2014 Myxokuma Ba Kabya rapana,.
Adap rybrymyHuaxo oaumoH, HaMosHAaroHm  Co3mMoHXou
FalipUXyKyMaTii, xa0apHUTOpPOH, KOPMaHAOHM paécatxou d¢apxaHr,
XyHapMaHAOHM MapAyM#, XyHapIIeIlIaroHM XaAKy/ Ba CaHBAaTKOPOH

mupKaT Bap3miaHA,.

6. TaBcudpm yucyp

O naaas K HaBb XyPOKM aHbaHaBUM XaAKU TOYMK MeDolIaa, Ku oaaTaH
Aap XOHaxo, YallHXO, MapOCMMXO, YaMbOMajax0 OMOAa Kapaa MellaBag,.
Aap xaMay OIIXOHax0O, TapabDXOHaXO¥M MMAAJ Ba YOMXOHAXO OIIM I1aAaB
TabOMM AYCTAONIITayM MM3049O0H MaxcyO Meébaa. Omm maaas a3 cabsi,
Oupuny, rymr (ros, rycdaHi, MypF) pasraH, Imé3 Ba 00 gap Aerm KaAoH
OMOAa KapJa Merasag. bapou Tasmu xy0 rupudranu TaboM, OIIIIA3X0 SIK
MMKAOpP Haxya, caBCcaH, CMpIME3, TYXMMXO, Mypd, 3upa Ba 3MpK u3oda
MEeHaMOHA,

Adap ¢QapxaHru CyHHaTMM TOYMK fAKYaHJ YallHy MapoCuUM, OAarT,
4aMbOMaAXOM MYTUMOM MaByydaH/, K1 0a MH YHCYp TaaaAyk AOIITa, Aap
OH IIyMOpau 3uéau MapAyM IIMpKaT MeBap3aHj, a3 yyMaa Aap OMHXOM

n o

“Macanxaromit”, “cab3upesakyHon”, “ommu Haxop”, “omm 3aHXo”, “omm
xapudona”, “omm ranxypin” Ba raitpa. Omy maaaB Aap UyHMH YaIlHY



MapoCUMMX0 MapayMpo Oa xaM MeoBapaj, Ba XyCyCHMATU MYTTaXUAKyHI Ba
ATOHAIUM MYTUMON Aopad. Mapaymu TOYMKMCTOH OIIM ITalaBpO XaMUyH
KucMe a3 Mepocu ¢apxaHIMyM CyHHaTum XyA myHoxta oHpo “IIoxu
TabOMX0’ MEHOMaAaHA.

Slkgang, XMKOsABY AOCTOHXO, CYPyAaxoM XaAKi, Macaaxo Ba AuUrap Ha3MXxou
xaakuy 6a MH YHCyp aaoKaMaHA By4Yy4 AOPaHA, KM axMUATH YHCYPPO Aap
DaltHu MapayM MHBMKOC MeHaMOAHJ,. VIHIyHUH HaMyAXOM TYHOTYHM PaKcC
a3 ucrudoga 060 Tabak 9yoA Kapaa IIyjaaHA, KM OMOAAKYHMM OIIN
rmaaaspo udoaa HaMyAa, a3 YOHMUOU TYpyxXxou pakCuy XaAKi M4po Kapaa

MeIllaBaHA,

7. YCcyaxom MHTHKOA

Omu nmasas Ba OMH Ba yaniHy Mapocumxou 6a oH mMapOyT To Oa uMpy3 a3
Haca Oa Haca 60 poxu MYpO Ba HUTaXAOpMM OH OMaja paciuaact. X010
PaBaHAM MHTUMKOAM YHCYP Ba 4OpabMHMXOM MYTUMOIO (papXaHTum MapOyT
Ga on TaBaccyTm 1mabakaxoM TeAEBM3MOHI, WHTEPHET, pPy3HOMaxo,
MayaAaaxo Ba KOPXOM MAMMIO TaAKMKOTI MHBUKOC Me€0aHA.

mMpys aonuin Ba Malakay OMOJaKyHUM OIIM naaas 0O ce poX MHTUKOA
édra ncrogaact. Ilenr a3 xama uH 60 poxu aHbaHaBuu “Ycr104 Ba mornpa”
MHTUKOA Meébaa. Jap JalHxo 0aaTXO Ba AUrap MapOCHMMXOM MYTUMMONMI
aHbaHaBil XaMUyYHMH Aap TapaOXOHaxo Ba YOVIXOHaX0 XaHrOMM ITyXTyIia3u
OIIN I1aAaB OIIIIa3 IIOTMPAOHM XyApoO 60 TadcuAOT HO3YKMXOM YHCYPpO
MeoMy30Haa. Jap XyAyAu fAK COA IIOTMPAOH XyHapu ommasupo a3 Oap
MeHaMOsAHJA. babaaH mormpg gap xoHau XyA Ar XypOKM HIOMM MaxcycCpo
TallIK1A HamMyaa 0a OH ycroAail Ba Aurap MEXMOHOHPO AabBaT MEHaMO:A,
XaMuyH paM3y MMHHATAOP# OIINa3y YaBOH 0a yCTOAM Xy4, YOMaBy TOKW
TaKAUM MEeHaMOosA,.

Poxu aAyiroMu MHTMKOAM YHCYpP, KM MMpY3X0O CypaTr Mermpaa wH Oa
BOCMTay OapHOMaxoM TabAMMMM MaxCyCM AUTCEMXO, MakTadxo,

OMY3MILTOXXO Ba AaBpaxou omysumiz Mebomraa. TubOkm OapHOMaxowu



Aapcil AOHMINYYEH yuxaTu a3 Xya HaMyJaHM AOHMIII MaJakau OMOAa
HaMyAaHM TabOMXOM MUAAM a3 Yymaa OIIM I1aAas Aap AabapaTopusaxou
Maxcyc OMy30HMAA MellaBaHA. bucépe a3 mMakoaaxo, KMTOOXom Aapch,
AACTHABMCXO Ba Kopxou mamum MapOyT Oa yHcyp Oa Tabb pacuaaana, ku
a3 Haca Oa HacA MHTUKOA AOAQHU YHCYPPO TallIBUK, MEHAMOSHA,

Nuuyumu yHCyp aap OaitHm ab3oM omaa MaxcycaH OOHYBOH IIaxH
rapamnaaact. MogapoH, MOAapKaAOHX0 € alaxo MaJakau Taneép HaMyAaHU
omy mnaaaspo ODapou AyXTapOH Ba XOXap30AarOHM JAap IIApOMTU XOHaru

MEOMY30HaHA,.

8. IIlaxc € HMX0AM Macbya, MAKOMOTHM AaBAATHM, Myaccica
Aabrapu Mackya yuxatm Tagamam dexpuctum Mmaan Ilaxyxumroxm
dapxanr Ba urrmaoot Toguxucron mebomaa. Dexpucru Muaan xap
Jaxopcoaa Tayaya KapAa MeIasaj;
Qexpuctu Muaain 60 3abOHM aHIAMUCH Aap CypofamM 3epuH JacTpac
MeboiImaa;
http://www.pitfi.tj/index.php?category=2&materials=73&lang=eng




