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YUNESKO-nun rahbarliyina 

Biz Azdrbaycan kulinarlan ii<;iin Dolma Azdrbaycan mdtbdxinin vaz 

ke<;ilmdz xordkldrinddn biridir. 

Bu gUn Azdrbaycanda fdaliyydt gostdrdn biitiin restoran v~ kafeldrd~, 

otell~rd~ qonaqlara biz a~pazlar tdr~find~n mtixtdlif nov dolmalar haztrlamb 

t~qdim olunur. 

Q;;,dim Azdrbaycan mdtbdxinin dn;;,n;;,l;;,rin;;, uygun haztrlanan mlixt;;,lif nov 

dolmalar dem~k olar ki, blitiin m~rasiml;;,rd~ haztrlaytnq. Blitlin bunlara ~sasdn 

Az;;,rbaycanda yOX sayda dolma novl;;,ri formah~ml~dtr. 

en yOX haztrladtgimiZ dolma novl;;,rind Uziim yarpagt, fmdtq yarpagt, ftstlq 

yarpagt, kdldm, pomidor, badtmcan, bib;;,r, ~mdkomdnci yarpagt, kudu, ~amama, 

alma, heyva, feyxoa v;;, s. dolmalan misal gost;;,rm;;,k olar. 

Dolma il;;, bagh mdtbdximizd~ muxtdlif yarpaqlann (Uzum yarpag1, f1st1q 

yarpagt, tut yarpagt, heyva yarpagt v;;, s.) t;;,darUki.i mdd;;,niyydti d;;, formala~mt~d1r. 

Haztrladtgtmtz dolmalar i<;likl~rin;;, gorad~ fdrql;;,nirl;;,r m~s~l~n: yarpaq 

dolmast - yarpaq i<;~risi ~t, yarpaq i<;;;,risi toyuq, yarpaq i<;drisi qaz Jti, bal1q, 

hindu~ka, <;dpi~ dti, ov dti, tdrdvdz, d(:)n, yalan<;t (kor) dolma, pomidir dolmas! -

C)t}C), toyuqla, m(:)l ~tiyl(:), hindu~ka C)tiyl(:), qaz C1tiyl(:), bahq dtiyld, <;dpi~ C1tiylC1, 

tC)fdVC)ZlC) VC) S. 

Az~rbaycanda ~dhdrldrd(:) VC) k;;,nd yerldrindd qonaq gdldrk(:)n qonaqlara 

dolma verm;;,k, yetkin qtzm ail;;, qurmaga haztr olmasm1 smaqdan <;txarmaq li<;i.in 

ona dolma bi~irtm(:)k, bayramlarda, adi glinl~rdd movslimd uygun muxtdlif meyvd, 

t(:)r;;,v;;,z VC) ya yarpaqlardan haztrlanmt~ dolmalar slifrdldri b(:)z;;,yir. 

Dolma eyni zamanda, ail(:)d;;, v;;, icmada birliyin, qon~ular, qohumlar arasmda 

mehribanhgm, qar~tltqh yardtmm simvolu hesab edilir. 

Xalqtmtzm bayram v;;, toy ~;;,nlikl;;,rind;;,, yas mC)rasimJ;;,rindd istifad(:) cdildn 

~sas xor~kldrd(:)n biri dd dolmadtr. 



Bgzi qgdim dolma reseptlgri mgsglgn, dolma kabab1 hal - haz1rda 

"Xangdan"- etno restoranmda haz1rlan1r. 

01.07.2016-ci il tarixindg Beynglxalq Dolma Festivalmda evdgr xan1mlar vg 

biz a~pazlar tgrgfindgn lie; yiizdgn c;ox adda dolma niimayi~ etdirildi. 

Biz kulinarlar Azgrbaycanm tg~gbbiisii olaraq, dolma qismindg qeyri-maddi 

mgdgni irs niimungsinin- dolma bi~irmg gngngsinin YUNESKO-nun Qeyri-maddi 

Mgdgni irs iizrg Reprezentativ Siyah1sma daxil edilmgsi layihgsini alqi~lay1nq vg 

bunula bagh qiirur duyuruq. 

Azarbaycan Milli Kulinariya Assosiasiyasmm iizvlari: 

1. C. 8sgarova (}/' 16.A. Qas1mok 

2. T. Mgmmgdzadg~ 17.R. Agayev 

3. E. Abdullayeva 

4. G. 8lgsggrova 

5. E. Quliyeva tM 
~ 

6. A. Mammadova ~~ ~ 
7. L. Kgrimli 'H-!--
8. B. Mgmmgdova 

1 O.A. 8sggrova 

11.A. Axundova 

12.S. Siileymanova 

13.0. 8liyev 

14.L. 8kbgrov 

19.8. Verdiyev 

20.R. Mirzgyev 

2l.P. Abdullazadg 

22.P. Abdullayev W---
23.R. Yusupov ~ 

24.8. Ah~ov ~ 
25.S. Cavadov 

29.A. Qafarov 

30. N. 8jdgrli 



To UNESCO 

For us- bearers of Azerbaijani culinary traditions, dolma is one of the most 
important traditional meals. 

Nowadays, communities in virtually all houses, cafes and families in Azerbaijan 
various types of dolma are prepared by culinary bearers. 

Prepared according to ancient traditions, communities serve dolma at all 
festivities, whether public or private. As a result, communities in Azerbaijan 
created different types of dolma. 

We prepare different types of dolma for various occasions and ceremonies, 
mostly grapevine dolma, cabbage, tomato, pepper, apple, quince, feijoa and 
many others. 

Because of preparation of dolma, communities have developed a culture of 
preparing and storing leaves in Azerbaijan. 

The dolmas which we prepare are different according to their ingredients for 
fillings and wrappings: leaf dolma and tomatoes dolma - with lamb, chicken, 
fish, turkey, vegetables, vegetarian dolma, as well as many others etc. 

In Azerbaijani cities and villages we serve and share dolma with guests. There is 
also tradition to prepare adult girls for marriage life and check their readiness to 
get married by asking them to prepare dolma. Communities serve dolma as a 
part of festivities or on ordinary days, with the help of seasonal fruits, vegetables 
or leaves. 

At the same time, dolma is a symbol of mutual help and friendship among 
families, communities, neighbors and relatives. 

Dolma is also prepared during festivities, marriages and mournings. 

Some professionals, such as those working at "Xanadan", prepare "dolma 
kebab" using a very old recipe. 

On 1 July 2016 during International dolma Festival, housewives and 
professional cookers from many regions presented more than 300 types of 
traditional dolma. 



We- as practitioners and cooking community of dolma support and welcome the 
future inscription of dolma tradition into the Representative List of the 
intangible cultural heritage. 

Signed by: 

1) J. Asgarova 
2) T. Mammadzade 
3) E. Abdullayeva 
4) G. Alasgarova 
5) E.Guliyeva 
6) A.Mammadova 
7) L.Karimli 
8) B.Mammadova 
9) A.Musabeyli 
1 0) A.Asgarova 
11) A. Akhundova 
12) S. Suleymanova 
13) O.Aliyev 
14) L.Akbarov 
15) I.Ganbarov 
16) A.Gasimov 
17) R.Aghayev 
18) R.Jafarov 
19) A.Verdiyev 
20) R.Mirzoyev 
21) P.Abdullazade 
22) P.Abdullayev 
23) R.Yusupov 
24) A.Alishov 
25) S.Javadov 
26) A.Huseynov 
27) B.Akbarzade 
28) N.Babayev 
29) A.Gafarov 
30) N. Ajdali 



AZaRBAYCAN MiLLi KULiNARiYA 
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AZERBAIJAN NATIONAL CULINARY 
ASSOCIATION 
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YUNESKO-nun rahbarliyina 

Bit.im l~~kilat yarandtgi dovrd~n indiy~ct)k xalqlar arasmda dostluq v;;, 

J111Jkda~!Jgm mohk;>ml;:mdirilmJSillJ, tllJCbni JlaqJIJrin geni~l;:mdirilmJsinJ V;::J 

qeyri-maddi m;;,d;::>ni irs ni.imunJ!Jrinin qorunmasma yonJldibn biltiln tJ~;;,bbilsl;;,ri 

mlidafiJ cdir v;> xalqlann bir-birini tantmasmda, qaqiltqlt etimad hissinin 

formala~dmlmasmda lnyihdldri dJstJkbvir. TJ~kilattmiz dolma elcmentin 

nJsi lcbn-nJsb oti.irlilm;:,si Li<;Cm mlivafiq icmalan ml.itJmadi olamq cbstJk!Jmi~dir. 

Bu glin g0nc!JrJ tJkcJ ail;:, daxilincb deyil, Az;:,rbaycanm kulinariya 

,'1!1Jl1Jbrini qoruyan tJ~kilatlarda, hJvJskar a~1xv kurslmmda nrzu ed;::>nbrJ dolma 

bi~iri lmJsi L'tsullan ()_y rJd i I i r. /\zJrbaycanda ~JhJrlzmb v~ k~md yer!Jrind~ qonaq 

gJIJrkJn qonaqlara dolma \'CnnJk., yetkin qtzm aib qurmaga haz1r olmasm1 

stnaqdan <;Ixannaq lic;i.in ona dolma bi~irtm0k, bayramlarda. adi gun!Jrd;;, movsi.imJ 

U) gun dolma ycmJk. acbt halm1 almt~<.!tr. Dolma cyni zamanda, ai!JdJ VJ icmada 

birl iyin, qon~ular, qohumlar nrasmda mchri banltgm, qar~IIlqll yardtmm simvolu 

hcsab cdilir. Dolma A:t.Jrbaycan xalqmm bayram \'J toy ~8nlik!JrindJ, matJm 

mJrasimbrind;;, istil~ldJ cdibn Jsas xorJkiJrd~mdir. 

A:t.Jrbaycanda c;ox S~l) da dolma n()\·!Jri rormaii~l1ll~dJr. 



01.07.20 16-ci i I tariximb Az0rba) Cclll Re.;publikaslllll1 Ab~eron rayonunda 

:, ~.· ,· iriiJn lk)nJixalq Dulmlt l ' cstivrdmd~l ~,..'v cbr xnntmlar \'J a~razlar t0rJJinc.iJn Li<; 

yli;dJn <;~Jx adda dolm:-~ nlim:l) i~ etdirilcli. 

Dolm<l ib b~tglt m0tb.J:\imi;.d,1 ml'lxtJ!iJ' yarraqlann (Ctztim yarpagt. ftsttq 

> ~.··~) ~ ' ~'· tut : ~trpag t. ll<:)' ~~) nrp~1g1 \0 s .) tJc.brl'lkl'i llDc!JniyyJti c!J formalt~mr~dtr. 

Dolm<l il0 baglt IJtifJ!Jr. ~1tnlar scV!Jri \ J s. \lilli J'olklorumuzun t~xkib 

h i~ ::.,,l 'l id ir. 

Bu baxund ct n. /\I.Jrb~l)'C<mrn tJ~JbbCisU olmaq . dolma qisminc.b qeyri-mnddi 

!1\ ,)c.bni irs nlimun0sinir1 - dolm~1 bi~irmJ Jl1JnJsinin YU!'\LSKO-nun Qe; ri-maddi 

\bd~111 i irs ClzrJ Reprc·ZL·nuttiv SiynhrsiiHI d<txil cdilmJsi layih0sini alqr~layrnq, 

.. ,h~.·,,l·d ,) hJm in ~letllL'lltiil tJhligi \'J ya) IIIlWSI istiqctmJtindJ) ardrmlanmtzi tJklif 

I WrmJIIJ Dr-Prof T.i.\lmiras lanuv 
Prezident 



19 September 2016 

Azerbaijan National Culinary Association 

To the management of UNESCO 

Our organization has protected all initiatives aimed to the strengthening friendship and 

cooperation among different nations, preservation of the examples of intangible cultural 

heritages and expansion of the cultural links and supported all projects on mutual recognition 

of the nations and formation of mutual confidence since it was established. Our organization 

has constantly supported applicable communities in order to pass down dolma tradition from 

generation to generation. 

Today the willing young are taught the methods of cooking dolma not only inside of the family, 

but also in the organizations which preserved Azerbaijani culinary traditions and amateur cook 

courses. lt has been a tradition to serve guests dolma, to ask a mature girl to prepare dolma to 

test her readiness to get married and to prepare different types of dolma on holidays and 

casual days suitable to the season in the cities and villages of Azerbaijan. At the same time 

dolma is considered the symbol of the unity in the family and community, kindness among 

relatives, neighbors and mutual help. Dolma is one of the main traditional meals of Azerbaijan 

people used on holidays, wedding and funeral ceremonies. 

Dolma traditions is quite diverse in Azerbaijan. More than 3 hundred types of dolma were 

demonstrated by women practitioners in Dolma Festival held in Absheron region of the 

Azerbaijan Republic on June 1, 2016. Communities in Azerbaijan have formed culture of leaves 

and ingredients preparation (grape leaf, peanut leaf, mulberry leaf, quince leaf etc.). 

Anecdotes, proverbs etc. connected with dolma are the integral part of our national folklore. 

From this perspective, as an initiative of Azerbaijan, we support the project to inscribe the 

tradition of dolma- as an example of intangible cultural heritage to the Representative List of 

Intangible Cultural Heritage of UNESCO and ask for your support to further promote and spread 

of the knowledge about the element in the future. 

Kind regards, T.l. Amiraslanov 

President 



YUNESKO-nun nhbarliyina 

"Simurq" M~d~niyy~t Assosiasiyast oz stralannda konilllii ~saslarla 

40-a yaxm kollektiv v~ yi.izl~rl~ f~rdi iizvl~ri birl~~dirir. Assosiasiyantn 

iizvl~ri Az~rbaycanda h~rt~r~fli dilnyagoril~iin~ malik olan insan v~ 

ictimai inki~afi t~min ed~n maarif v~ ~hsil, elm, t~bab~t, 

ekologiya, inc~s~n~t, iqtisadiyyat, sosial 

idar~etm~, informasiya, hiiquq, beyn~lxalq mUnasib~tl~r v~ dig~r 

m~d~niyy~t sah~l~rinin t~r~qqisin~ nail olmaq m~qs~dil~ birg~ f~aliyy~t 

gost~rirl~r. 

Assosiasiyanm r~yas~t hey~tin~ istedadh alim v~ miit~x~ssisl~r, o 

cilmlad~n A~rbaycan EA -nm 5 akademiki v~ miixbir Uzvii, 

onlarla professor, elml~r doktoru va nami~di, tantnmt~ miialliml~r, 

m~d~niyy~t va inc~san~t 

xadiml~ri, hakiml~r, diplomatlar, din xadiml~ri daxildir. idar~ 

hey~tind~ h~m~inin koni.illii. ~saslarla respublikantn qeyri-hokum~t 

t~~kilatlarmtn, elmi idar~l~rinin, ali t~hsil mil~ssis~l~rinin, m~kt~b v~ 

nazirlikl~rin, yaradlc1 ittifaq v~ fondlann, m~rk~z va istehsal 

mii~ss~I~rinin r~hb~rl~ri d~ ~msil olunub. 

A~rbaycan m~daniyy~tinin vacib niianslarmdan biri onun milli 

m~tb~xidir. A~rbaycan silfrnsini dolmastz bs~vvilr etm~k mii.mkiln 

deyil. Q~dim dovrl~rd~n b~ri n~n~l~rimiz t~r~fmd~n hazrrlanan v~ h~r 

regionumuza uygun dolma ye~idl~ri A~rbaycan m~tb~x m~d~niyy~tinin 

~sas elementl~rindan biridir. 

M~tb~ximiz m~d~ni irsin bir hiss~sidir. A~rbaycan m~tb~xi 

q~dim tarixi v~ geni~ ~e~idi il~ h~r zaman farql~nmi~dir. Azarbaycan 



Respublikasmtn M~d~niyy~t haqqmda Qanunun 37. Madd~sind~ oz 

~ksini tapmt~dtr. Dolma da h~m9inin m~tb~ximizin ~v~zedilm~z 

xor~ldarindan biri hesab olunur. H~tta q~dim m~nb~l~rd~ dolma soziin~ 

rast g~lm~k olar. Milli folklorumuzda da dolma il~ bagh l~tif~l~r, atalar 

sozl~ri v~ s. movcuddur. 

asrl~r boyu A~rbaycan m~tb~xind~ mUxt~lif yarpaq V~ i~likli 

yiizl~rl~ dolma novl~ri formal~mt~dtr. 8lam~tdar giinl~rd~ dolma h~r 

bir ~rbaycanh ail~sinin stifr~sini b~z~yir. Dolmantn haztrlanma 

qaydast n~sild~n-n~sil~ otiiriilm~diir. 

M~n Fuad M~mm~dov Az~rbaycanm b~~bbtisii il~, dolma 

qismind~ qeyri-maddi m~d~ni irs nfunun~sinin - dolma bi~irm~ 

~n~n~sinin YUNESKO-nun Qeyri-maddi M~d~ni irs iizrn Reprezentativ 

Siyahtstna daxil edilm~si layih~sini alqt~laytram. 

Simurq Beynalxalq Madaniyyat 

Assosiasiyasmm prezidenti Fuad Mammadov 



Unofficial translation 

"Simurg" Association of Culture of Azerbaijan 

N: 05/26 

23 September 2016 

To UNESCO 

"Simurg" Association of Culture of Azerbaijan consists of nearly 40 collective and 

individual members on voluntary basis. The members of Association work together to 

achieve the development of such important aspects of human and social prosperity as 

science, healthcare, ecology, art, economy, social management, information, law, 

international relations and other fields of culture. 

The presidium of the Association consists of practitioners, experts, including five 

academicians and associate members of National Academy of Science, professors, famous 

teachers, cultural figures and artists, doctors, religious figures. NGOs, science institutions, 

universities, schools and ministries, creative unions and foundations, centers and production 

institutions are also represented in the presidium on voluntary basis. 

One of the important aspects of Azerbaijan culture is its culinary heritage. lt is 

impossible to imagine Azerbaijani gatherings around a table without dolma. Dolma, being 

cooked by our grandmothers since the ancient times and having different sorts according to 

our regions, is one of the main elements of Azerbaijani culture. 

Our traditional food ways are a part of cultural heritage. Azerbaijani communities 

have always been proud with the ancient history and diversity of culinary practices. This was 

expressed in the Article 37 of the law on Culture of the Republic of Azerbaijan. Dolma 

traditional has always been considered as an important part of these practices. Even in 

historical sources we can find the word "dolma" prepared by communities. Also there are 

several anecdotes and proverbs dedicated to dolma tradition in the national folklore. 

During the centuries different sorts of ingredients, leaves and different methods of 

preparation in Azerbaijan formed hundred types of dolma. The holiday tables of each 

Azerbaijani family is decorated by dolma. The methods of cooking of dolma are transmitted 
through generations. 

I, Fuad Mammadov, representing the organization, support the initiative of 

Azerbaijan to nominate the dolma tradition to be included into the UNESCO Representative 

list of Intangible Cultural Heritage. 

The president of Association signed Fuad Mammadov 



.. 

Azerbaycan Respublikas1 Medeniyyet ve Turizm Nazirliyine 

Men Naxc;1vanda anadan olmu~am, ali tehsilimi Bak1da alm1~am. Bir 
muddet Quba ~eherindeki orta mekteblerin birinde Azerbaycan dili ve 
edebiyyat1 uzre muellim i~lemi~em. Aile qurduqdan sonra ise heyat 
yolda~1mla birlikde Genceye koc;mu~Ok ve haz1rda burada ya~ay1nq . 

Teqriben q1rx illik muellimlik fealiyyetim neticesinde haz1rda 
Azerbaycanm ele bolgesi yoxdur ki, orada menim ~agirdlerin c;al1~masm . 

ixtisasca muellim olsam da, kulinariya menim hobbimdir. Asude 
vaxtlanmda Azerbaycanm muxtelif bolgelerine aid qedim xorek 
nOmunelerinin reseptlerini toplay1r ve hemfikirlerimle payla~1ram. Hemin 
nusxeleri ovladlanma, ~agirdlerime hevesle oyredirem. Arzum yaxm 
vaxtlarda gene q1zlar Oc;On hemin nusxelerden ibaret milli kulinariya 
kitab1 ne~r etdirmekdir. 
Haz1rda nusxe kolleksiyamda tekce dolmanm 26 novonon 82 variant1 
daxil edilmi~dir. Onlar Azerbaycanm ayn-ayn regionlanna, muxtelif etnik 
qruplara aiddir. Ferehle qeyd edirem ki, Azerbaycan erazisinde, 
butoviOkde ya~ad1g1m regionda xalqlann yaxmla~mas1, bir-biri ile 
medeniyyet mubadilesi neticesinde milli metbeximizin gozel 
numunelerinden clan dolma ortaq qeyri-maddi medeni irs elementi kimi 
qebul olunmu~dur. inamram ki, dolmanm Azerbaycan xalq1n1n qeyri­
maddi medeni irs nOmunesi kimi tamd1lmas1 bu elaqelerin daha da 
mohkemlendirilmesine xidmet edecekdir. Bundan ba~qa, bu add1m onun 
etnik medeni irs nomunelerinin obyektiv, qar~1l1qll ~eki lde tebligine, 
Azerbaycanda ve regionda ya~ayan, ferqli medeniyyetlere malik clan 
insanlar arasmda semereli dialoqun formala~masma yard1m91 olacaqd1r. 
Mehz bu movqeni esas gotorerek, dolma enenesinin YUNESKO-nun 
Qeyri-maddi Medeni irs uzre Reprezentativ Siyah1s1na daxil edilmesini 
urekden alq1~lay1ram. 

Jt~~· 
Gulnare Memmedova 

Gence ~eherinin sakini 
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I was born in Nakhchivan and received higher education in Baku. Some 
time I lived and worked in Guba, as teacher of Azerbaijan language and 
literature in secondary schools. After that, I got married and moved to 
Ganja and now live here with my husband. As a result of about forty years 
of teaching activity in Azerbaijan I do think that my students can be found in 
any regions of the country. Although teacher is me profession, cooking is 
my hobby. When I have free time, I collect recipes and samples from 
different regions of Azerbaijan on old traditional meals and share them in 
my neighbourhood. I also share them eagerly with my children and 
students. I have a wish to publish a book on traditional meals for young 
girls in the near future. 

Currently, I have gathered 82 versions of preparation of 26 types of dolma 
in my collection. They come from separate regions and belong to different 
ethnic groups. I am proud that communities in Azerbaijan accept dolma 
tradition as shared intangible cultural heritage element, serving to bring 
people closer to each other and promoting cultural exchanges between 
them. I believe that recognition of this tradition as being a part of Azerbaijan 
intangible heritage will lead to further strengthening of these relations. 
Moreover, this recognition will promote elements of ethnic cultural heritage, 
dialogue between people of different cultures in Azerbaijan, both in cities 
and in the provinces. 

From this standpoint, I welcome with all my hear the proposal to include 
dolma tradition in the UNESCO Representative List of the Intangible 
Cultural Heritage. 

Gulnara Mammadova 

Resident of Ganja city 
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Azgrbaycan Respublikas1 Mgdgniyygt vg Turizm Naz~'Bi~J MARS _2 15 
No C) g ,(p .................. ·········· 

Bu glin Az;)rbaycanda dolma h;)m ev ~;)raitind;), h;)m d;) restoranlarda geni~ 

c;e~idd;) bi~iril;)n XOf;)k noviidiir. Haztrda bu elementin bi~iri}mgsi ;)ll;)ll;)};)rinin V;) 

niisx;)}grinin ;)Sas da~Iytcdan V;) onlan ll;)sildgn-n;)Sil;) otlimnl;)r sad;) evdar 

qadmlardtr. Onlardan biri d;) mgn;)m. Yetmi~;) yaxm ya~tm var. Gozlimii ac;andan 

ail;)mizdg tez-tez bi~iril;)n xor;)kl;)rdgn biri dolma olmu~dur. Dolmanm unikal 

ozglliyind;)n biri onun movsiimii xor;)k olmamast, miixtglif ic;liklgrdgn il boyu 

bi~irilmgsidir. Haztrda dolmanm 18 noviinii haztrlamagt bacanram. Dolma 

bi~irmgyi anamdan V;) n;)vgmdgn oyrgnmi~gm. indi dg onun ~aztrlanmas1 

qaydalanm ngv;)}grimg oyr;)dirgm. Mgnim iic;iin c;ox sevindirici haldtr ki, bu giin 

g;)nc qtzlanmtz tgkc;) ailg daxilindg deyil, hgvgskar a~paz kurslarmda dolma 

bi~irillmgsi lisullarma yiygl;)nirlgr. 

inamram ki, dolma YUNESKO-da Azgrbaycanm milli kulinariya novii kimi 
tanmacaqdtr. Bu bizim qgdim mgdgniyygtimizin, dostlugumuzun beyn;)lxalq 

miqyasda tgcgssiimii olacaqdtr. 

Ulduz Hgs;)nova 

Mgrdgkan qgsgbgsinin sakini -----~:..~~ c ------~ 
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Today, in Azerbaijan, dolma tradition exists in family households and is 
quite widespread in the country. At present, the bearers of this element are 
ordinary housewives who prepare traditional meal, transmit the tradition 
from generation to generation. One of them is me. I am nearly seventy 
years old. Since early childhood I have seen one family preparing dolma. 
One of the unique specificity of dolma is that it depends on season and 
ingredients vary all year round. At present, I can cook 18 types of dolma. I 
learned how to prepare dolma from my mother and grandmother. Now I am 
teaching my grandchildren how to cook the meal. I am very pleased to 
know today girls learn dolma preparation not only in families, but also in 
amateur courses of preparation. 

I believe that this traditional meal of communities from Azerbaijan will be 
recognized by UNESCO. This is a part of our ancient culture. This could 
become a real symbol of our friendship on international scale. 

Ulduz Hasanova 

Resident of Mardakan 


