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Biz Azarbaycan kulinarlart {iglin Dolma Azasrbaycan motbaxinin vaz
ke¢ilmoz xoraklorinden biridir.

Bu giin Azarbaycanda faaliyyst gOstorsn biitlin restoran ve kafelords,
otellordo qonaqlara biz agpazlar torsfinden miuxtslif név dolmalar hazirlanib
toqdim olunur.

Qadim Azarbaycan matbaxinin ananslarine uygun hazirlanan miixtslif név
dolmalar demok olar ki, biitiin merasimlerds hazirlayiriq. Bitiin bunlara osason
Azarbaycanda ¢ox sayda dolma novleri formalismisdir.

on ¢ox hazirladigimiz dolma névlarine lizim yarpagi, findiq yarpag, fistiq
yarpagi, kalom, pomidor, badimcan, bibar, amokémenci yarpagi, kudu, samama,
alma, heyva, feyxoa va s. dolmalar1 misal gstarmak olar.

Dolma ilo bagli matbeximizde mixtalif yarpaqlarin (liziim yarpagi, fistiq
yarpagl, tut yarpagi, heyva yarpagi va s.) todariikii madaniyyati ds formalagmisdir.

Hazirladigimiz dolmalar igliklerine gorade farqlenirlor masalen: yarpaq
dolmasi - yarpaq igerisi ot, yarpaq igarisi toyuq, yarpaq igarisi qaz oti, baliq,
hindugka, ¢apis ati, ov ati, terovaz, don, yalangi (kor) dolma, pomidir dolmasi -
otle, toyuqgla, mal atiyls, hinduska otiyls, qaz stiyls, baliq atiyls, gopis atiyls,
toravazla vos.

Azorbaycanda soharlords ve kend yerlsrinds qonaq golarken qonaglara
dolma vermoak, yetkin qizin aile qurmaga hazir olmasini sinagdan ¢ixarmaq tigtin
ona dolma bisirtmak, bayramlarda, adi giinlords mdvstime uygun miixtalif meyva,
taravaz vo ya yarpaqlardan hazirlanmis dolmalar siifrslori bazayir.

Dolma eyni zamanda, ailads va icmada birliyin, qonsular, gohumlar arasinda
mehribanligin, qarsiligh yardimin simvolu hesab edilir.

Xalgqimizin bayram va toy senliklorinds, yas marasimlarinds istifads edilon

asas x0Oraklardon biri do dolmadir.



Bazi godim dolma reseptlori masslon, dolma kababi hal — hazirda

“Xanadan’- etno restoraninda hazirlanir.

01.07.2016-ci il tarixinds Beynalxalq Dolma Festivalinda evder xanimlar vo

biz agpazlar terafindan ii¢ yiizdon ¢ox adda dolma niimayis etdirildi.

Biz kulinarlar Azarbaycanin togobblisii olarag, dolma gisminds geyri-maddi

madani irs niimunasinin — dolma bisirma snonasinin YUNESKO-nun Qeyri-maddi

Madoni Irs {izro Reprezentativ Siyahisina daxil edilmosi layihasini algislayiriq vo

bunula bagli qiirur duyurug.

Azarbaycan Milli Kulinariya Assosiasiyasimin iizvlari:
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To UNESCO

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

Nowadays, communities in virtually all houses, cafés 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.
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YUNESKO-nun rahborliyina

Bizim togkilat yarandigi dévrdon indiyadok xalqlar arasinda dostlug va
omokdashgim mdhkomlondirilmosino, modoni olagalorin genislondirilmasino va
geyri-maddi madani irs niimunolorinin qorunmasina yoénaldilan biitiin tagabbiislari
miidafio edir vo xalglarmm bir-birini tanimasinda, qarsihiqgh etimad hissinin
formalasdirilmasinda  layihalori  dostokloyir.  Taskilaimiz  dolma elementin

nosildon-noslo 6tlirlilmasi Gglin miivafiq icmalart miitomadi olaraq destoklomisdir.

Bu giin goncloro tokeo ailo daxilindo deyil, Azorbaycanin kulinariya
ananoalorini qoruyan togkilatlarda, hovaskar aspaz kurslarinda arzu edanlora dolma
bisirilmoasi Gsullart Syrodilir. Azorbaycanda sohorlords vo kond yerlarindo qonaq
golorkan qonaqlara dolma vermok, yetkin qzin ailo qurmaga hazir olmasini
sinagdan ¢ixarmagq liglin ona dolma bisirtmok, bayramlarda. adi giinlorde movsiima
uygun dolma yemok adot halint almigdir. Dolma eyni zamanda, ailoda vo icmada
birlivin, qonsular, qohumlar arasinda mchribanligin, garsihgh yardimin simvolu
hesab edilir. Dolma Azorbaycan xalqinin bayram va toy sonliklorinds, matam

morasimlorinda istifads edilon osas xoraklardandir.

Azorbaycanda ¢ox savda dolma noviori formalismisdir.



Avzorbaycanda ¢ox sayda dolma novlori formalismisdir.

01.07.2016-c¢i il warixindo Azorbaycan Respublikasimin Abseron rayonunda
segirilon Bevnolxalg Dolma Festivalinda evdor xammlar vo agpazlar torafindon (g

yiizdon ¢ox adda dolma ntimayis ctdirildi.

Dolma ilo bagh motboximizdo miixtaolil’ varpaglarim (lizlim yarpagl. fistiq

varpag wit varpagn, heyva yarpagrvo s, dartiki madoniyyoti do tormaligsmisdir.

Dolma ilo baglt Ioufdlor, atalar sézlort vo s, Milli folklorumuzun torkib

hissasidir.

Bu baximdan, Azorbaveanin tagobbiisti olaray, dolma gisminda geyri-maddi
madoni irs niimunoasinin — dolma bisirmo anonasinin YUNLESKO-nun Qeyri-maddi
VMadoni irs Gizra Reprezentativ Sivahisma daxil edilmasi layihasini alqislaying,
oleokdo homin elementin obligi va yayilmast istugqamotindo yardimlarimizs toklif

Lk”.lul\.

Hormoatl Dr-Prof T.I.Omiraslanov

a,u// Prezident
ra,///



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. It 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.I. Amiraslanov

President



YUNESKO-nun rahbarliyino

"Simurq" Madaniyyat Assosiasiyasi 6z siralarinda koniillii osaslarla

40-a yaxin kollektiv va yiizlorlo fordi tizvlori birlogdirir. Assosiasiyanin
iizvlori Azsrbaycanda hartorafli diinyagériigiine malik olan insan vo
ictimai inkisafi tomin edsn maarif vo tohsil, elm,  tobabat,
ekologiya, incasanat, igtisadiyyat, sosial
idarsetmo, informasiya, hiiquq, beynolxalq miinasibatlor vo digor
madaniyyat sahslorinin toraqqisina nail olmaq maqsadilo birgs faaliyyot
gostorirlor.
Assosiasiyanin royasat heyatino istedadlh alim vo miitoxassislor, o
ciimloden Azorbaycan EA-nin 5 akademiki vo miixbir iizvi,
onlarla professor, elmlor doktoru voa namizadi, taninmig miisllimlor,
madaniyyat V& incosonat
xadimlori, hokimlor, diplomatlar, din xadimlori daxildir. Idars
heyatindo homginin koniillii asaslarla respublikanin qgeyri-hkumat
toskilatlarinin, elmi idaralarinin, ali tohsil miiassisalarinin, maktab va
nazirliklorin, yaradic1 ittifaq vo fondlarin, morkoz vo istehsal
miiassalorinin rohbarlari do tomsil olunub.

Azorbaycan madaniyyatinin vacib niianslarindan biri onun milli
motbaxidir. Azarbaycan siifrasini dolmasiz tosavviir etmok miimkiin
deyil. Qadim dévrlordon bari nanslorimiz torsfindon hazirlanan va hor
regionumuza uygun dolma g¢esidlori Azarbaycan matbax madaniyyatinin
asas elementlarindan biridir.

Moatbaximiz madeni irsin bir hissasidir. Azarbaycan matbaxi

qadim tarixi vo genig ¢esidi ils hor zaman forqlonmisdir. Azorbaycan



Respublikasinin - Madeniyyst haqqinda Qanunun 37. Maddssinds 6z
oksini tapmigdir. Dolma da homginin matbaximizin ovozedilmoz
x6raklarindon biri hesab olunur. Hatta qadim manbalardo dolma soziins
rast galmok olar. Milli folklorumuzda da dolma ilo bagh latifalor, atalar
sOzlari va s. mévcuddur.

Osrlor boyu Azarbaycan motbaxinde miixtolif yarpaq ve iglikli
yiizlorlo dolma névlari formalagmigdir. Olamatdar giinlordo dolma her
bir azorbaycanli ailosinin siifrosini  bazoyir. Dolmanin hazirlanma
qaydasi nasildon-nosilo Gtiiriilmiisdiir.

Mon Fuad Mommodov Azasrbaycanin togobbiisii ils, dolma
gisminds qeyri-maddi modoni irs niimunasinin — dolma bisirmo
ononasinin YUNESKO-nun Qeyri-maddi Madani Irs {izro Reprezentativ
Siyahisina daxil edilmasi layihasini alqiglayiram.

eé@g)

Assosiasiyasinin prezidenti Fuad Mammoadov

Simurq Beynalxalq Madoniyyat




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. It 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



Azsrbaycan Respublikasi Madaniyyat ve Turizm Nazirliyina

Men Naxc¢ivanda anadan olmusam, ali tehsilimi Bakida almisam. Bir
middat Quba seharindaki orta maktablarin birinde Azsrbaycan dili ve
adabiyyatl Uzre muallim islemisem. Aile qurdugdan sonra ise hayat
yoldasimla birlikde Gancays kdé¢musik va hazirda burada yasayiriq.
Tegriben qirx ilik muoallimlik fealiyystim nsticesinde hazirda
Azarbaycanin ela bélgasi yoxdur ki, orada manim sagirdlarin ¢aligmasin.
Ixtisasca musllim olsam da, kulinariya manim hobbimdir. Asude
vaxtlarimda Azarbaycanin muxtalif bdélgslerine aid qadim xoérak
nimunsalerinin reseptlerini toplayir ve hamfikirlerimle paylasiram. Hamin
niasxsleri évladlarima, sagirdlarima havasle dyradiram. Arzum yaxin
vaxtlarda ganc qizlar G¢lin hamin nlsxslardan ibarst milli kulinariya
kitabi nasr etdirmakdir.

Hazirda niisxa kolleksiyamda tekce dolmanin 26 ndvinin 82 varianti
daxil edilmisdir. Onlar Azarbaycanin ayri-ayri regionlarina, muxtslif etnik
gruplara aiddir. Ferahle qgeyd edirem ki, Azerbaycan srazisinds,
butévlikde yasadigim regionda xalglarin yaxinlagsmasi, bir-biri ile
madeniyyat mubadilesi naticesinde milli  matbaximizin  gdézal
nimunalarinden olan dolma ortaq qeyri-maddi madani irs elementi kimi
gsbul olunmusdur. Inaniram ki, dolmanin Azsrbaycan xalqinin qeyri-
maddi madeni irs nimunasi kimi tanidiimasi bu slagslerin daha da
mdhkamlandiriimasina xidmat edacakdir. Bundan basqa, bu addim onun
etnik madeni irs nimunalarinin obyektiv, qarsiligh sakilda tabligins,
Azarbaycanda ve regionda yasayan, foargli madeniyyatlore malik olan
insanlar arasinda samarali dialoqun formalasmasina yardimgi olacaqdir.
Mahz bu movgeni ssas goturerak, doima snsnasinin YUNESKO-nun
Qeyri-maddi Madani Irs (izre Reprezentativ Siyahisina daxil edilmasini
trekdan alqislayiram.

Gulnare Memmsadova
Gance ssharinin sakini
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| was born in Nakhchivan and received higher education in Baku. Some
time | lived and worked in Guba, as teacher of Azerbaijan language and
literature in secondary schools. After that, | 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 | do think that my students can be found in
any regions of the country. Although teacher is me profession, cooking is
my hobby. When | have free time, | collect recipes and samples from
different regions of Azerbaijan on old traditional meals and share them in
my neighbourhood. | also share them eagerly with my children and
students. | have a wish to publish a book on traditional meals for young
girls in the near future.

Currently, | 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. | 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. | 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, | 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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Bu giin Azerbaycanda dolma hom ev soraitindo, hom do restoranlarda genis
¢esidda bisirilon x6rak noviidiir. Hazirda bu elementin bisirilmasi ananalarinin veo
niisxalorinin osas dasiyicilari vo onlart nasildon-nosilo Otiirenlor sads evdar
qadinlardir. Onlardan biri do manam. Yetmiso yaxin yasim var. Goziimii agandan
ailomizdo tez-tez bisirilon x6roklsrdon biri dolma olmusdur. Dolmanin unikal
0zalliyindon biri onun mévsiimii xorok olmamasi, miixtalif icliklardsn il boyu
bisirilmasidir. Hazirda dolmanin 18 néviinii hazirlamagi bacariram. Dolma
bisirmoyi anamdan vs nevemden &yronmisom. Indi do onun sazirlanmasi
qaydalarini navalorima dyradiram. Manim {igiin ¢ox sevindirici haldir ki, bu giin
gonc qizlarimiz tokcs ailo daxilindo deyil, havaskar agpaz kurslarinda dolma
bigirillmasi tisullarina yiyslonirlar.

Inaniram ki, dolma YUNESKO-da Azorbaycanin milli kulinariya névii kimi
taninacaqdir. Bu bizim gadim madoniyystimizin, dostlugumuzun beynelxalq
miqyasda tacosstimii olacaqdir.

Ulduz Hosanova of)
Mardaokan gosebasinin sakini — N
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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. | am nearly seventy
years old. Since early childhood | have seen one family preparing doima.
One of the unique specificity of dolma is that it depends on season and
ingredients vary all year round. At present, | can cook 18 types of doima. |
learned how to prepare dolma from my mother and grandmother. Now | am
teaching my grandchildren how to cook the meal. | am very pleased to
know today girls learn dolma preparation not only in families, but also in
amateur courses of preparation.

| 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



