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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.

	Malta

	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

	Il-Ftira, culinary art and culture of flattened sourdough bread in Malta

	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

	II-Ftira, L-Arti Kulinarja u l-Kultura tal-Hobż f’Malta 

	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.

	     

	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

	Specialist groups of bakers, about 200 practitioners in the Maltese archipelago today, make ftira in family-run artisan bakeries and five larger enterprises. Bakers and their apprentices shape the dough by hand for baking in wood-fired or electric ovens. Bakers are not organized into any formal associations, but artisan bakers in particular meet regularly because they tend to buy their flour from the same milling company, Federated Mills plc. Family members, including women and the youth, help to run small bakeries and deliver bread. 
Bread, including ftira, is a staple food and essential part of daily life in Malta, for around 425,000 people on Malta itself and 25,000 on the neighbouring island, Gozo. Most people make and eat ftira regularly as a small meal or snack, filled with tomato paste, olives or other ingredients. Students in schools, vocational training institutions, special needs schools and prisoners, also learn how to make and fill ftira.

	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

	Malta is densely populated, with 68 Local Councils of which 14 are in Gozo. Although the number of smaller bakeries has decreased, each town still has at least one bakery, generally a family-run artisan bakery providing fresh daily ftira loaves, where apprentices are also trained. The highest concentration of bakeries today is in Qormi at the centre of Malta, known as Casal Fornaro – The Town of Bakers, where a bread festival is held in October. Ftira is also produced by five larger bakeries with a nationwide distribution, four in Malta and one in Gozo. Vocational training in making ftira is offered in the Institute of Tourism Studies, near Luqa, and in the bakery of the Corradino Correctional Facility in Paola. Ftira is prepared and eaten in homes, schools and workplaces, as well as in community “band clubs”, restaurants, snack bars and cafes across the country.

	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.):

Mr.
Family name:

Azzopardi
Given name:

Mario
Institution/position:

Culture Directorate in the Ministry for Justice, Culture and Local Government – Director Culture   
Address:

21, Chateau de la Ville, Archbishop Street, Valletta, Malta VLT 1443
Telephone number:

 +356 2567 4201
Email address:

mario.d.azzopardi@gov.mt
Other relevant information:

Ministry for Justice, Culture and Local Government


	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.

	     

	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.

 FORMCHECKBOX 
 oral traditions and expressions, including language as a vehicle of intangible cultural heritage 

 FORMCHECKBOX 
 performing arts

 FORMCHECKBOX 
 social practices, rituals and festive events

 FORMCHECKBOX 
 knowledge and practices concerning nature and the universe

 FORMCHECKBOX 
 traditional craftsmanship

 FORMCHECKBOX 
 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

	Making and eating ftira, a hand-made sourdough bread, is part of the cultural heritage of the Maltese archipelago’s inhabitants. Bakers mix a starter or motherdough ("tinsila") from the previous day with a fresh batch of dough ("għaġna"). After resting, it is cut and shaped by hand for a second rise, before baking, for about 20 minutes at 450 degrees Celsius. Ftira thus develops a thick crust and a light internal texture, characterized by large, irregular holes (an open crumb). Although typically the ftira has a 25cm diameter, today bakers also make a sandwich-sized 15cm loaf. Ftira has a shorter resting time and a hotter baking temperature than other Maltese breads; it is also flatter (around 5cm thick). 

The eating of ftira as a filled snack or appetizer fosters a shared identity in Malta, bringing people together in homes and workplaces, at “band clubs”, school “Ftira Days”, village “festas” and town festivals (e.g. the Lejl f'Casal Fornaro, held every October in Qormi). The halved loaf is filled with Mediterranean-type ingredients such as olive oil and tomato (tomato paste or Maltese “kunserva”), with tuna, capers, olives, broad beans, pickled onions, peppered sheep’s cheese and/or mint. Seasonal variants and inventive twists can be added, such as egg or bacon, in the English breakfast style. With a name derived from Arabic (“fatir”, meaning unleavened bread), ftira culture reflects the continuity of intercultural exchange in Malta’s history, based on trade, colonial and political relationships with various European states and the North African shores of the Mediterranean. 

	(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

	Although the making of other kinds of Maltese bread can be mechanized, even in larger bakeries using mixing machinery and electric ovens, skilled bakers are still needed to shape ftira by hand. In both larger and family-run artisan bakeries (“fran”), bakers, mainly men, refine recipes and supervise dough preparation and baking. Female family members usually manage sales, delivery and other organizational tasks in smaller bakeries. Door-to-door bread deliveries, which sometimes involved hoisting wicker baskets up to urban apartments, have declined and nowadays most bakeries deliver bread in vehicles to shops and restaurants. Gender roles have changed: in the past, women sometimes used to prepare dough, but this is now uncommon.

Master bakers recruit apprentices who assist in the bakery and learn the art of baking. Long hours of work are required, and more opportunities are available to young people in Malta today, so fewer young people wish to become apprentices. Therefore, even in family-run bakeries, an increasing number of non-family members, including migrants, are hired as apprentices. Some bakeries offer workshop training for hobbyists, which can be a path to apprenticeship. More women are now entering the bakery profession through the route of formal education, for example at the Institute of Tourism Studies’ Food Preparation and Production Programme.

The general public, men and women, fill and eat ftira in family, work and social settings. They help to organize and enjoy communal activities that teach young people how to fill ftira and maintain its function in Maltese society today.

	(iii) How are the knowledge and skills related to the element transmitted today?
Not fewer than 150 or more than 250 words

	In the bakery, apprentices learn by watching and doing; they progress from doing basic tasks, such as carrying flour sacks, to helping on different work stations. After gaining experience and establishing deeper relationships of trust with their masters, they learn recipe variations, how to mix ingredients or to decide when the dough is ready to be cut and shaped into loaves. 

Formal vocational training provided in Hospitality and Home Economics courses in some secondary schools teaches students how to fill ftira. School students are encouraged to visit local bakeries to see how it is made. The Institute of Tourism Studies Food Preparation and Production programme trains students how to bake and fill ftira for consumption, creating opportunities, particularly for young women, to join the bakery profession through a more formal route. Prisoners at the Corradino Correctional Facility train as apprentices in the prison bakery, which aids their reintegration into the labour market. 

The skills of choosing compatible ingredients and filling ftira are passed down informally in homes, particularly by women, and in other social settings, including engagement on social media and cooking blogs. People learn how to organize communal events around ftira through participation in community gatherings, festivals, religious celebrations.

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

Not fewer than 150 or more than 250 words

	Made into a simple snack for family meals or cut into small pieces for social gatherings, the consumption of ftira enables easy social contact in various community contexts. Ftira Days in schools inform students about healthy eating while also raising money for educational purposes. Such events promote understanding about Maltese food culture in what are increasingly multicultural contexts. From historical earth ovens in peasant communities to larger wood or electric ovens in urban areas, bakeries continue to be places of conversation and conviviality in local communities. When there is no space for the Sunday roast or festive meal in the family oven, people sometimes take it to the local bakery.

Ftira, like other types of Maltese bread, has always been the primary staple food in Malta, the type of bread (brown or white) sometimes being used as an indicator of social status. The ftira loaf, in particular, is readily available and relatively inexpensive. The verb from ftira (“tfattar”, to flatten) connotes impromptu actions performed in haste, “quick and easy”. The idiom “il-ftira shuna tajba” (“ftira is good while it is warm”) means “seize the moment”. Thus, ftira is accessible to all.

The cultural significance of bread, including ftira, is also linked to the story of Maltese independence. In 1919, concern about the price of flour brought people together in national protests called Sette Giugno, which presaged Malta’s self-government, and was a first step in Malta’s struggle for independence. This day has been celebrated as a public holiday since 1989. 

	(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

	The making and consumption of ftira is compatible with human rights because although men and women have generally taken on different roles in bakeries, these roles are open to all, irrespective of age, gender and origin. Today, a wide variety of people, including marginalized groups, can enter the baking profession as apprentices and through vocational training. People from all social backgrounds can enjoy filling and eating ftira, fostering a sense of shared identity. The wide variety of ftira fillings can be tailored to people with different religious beliefs and health requirements, encouraging mutual respect. Bread deliveries assist older or disabled people who cannot easily go to the shop.

The making and consumption of ftira is compatible with sustainable development. The ftira and its filling provide relatively cheap and affordable forms of nourishment to the majority of the population. Some bakers have reduced the amount of salt they put in the bread, in line with national health awareness campaigns. 

There is local demand for ftira baked in wood-burning ovens in spite of growing concerns about air pollution and the scarcity of wood in Malta. Bakeries using wood-fired ovens bake ftira at the start of every session while the oven is naturally hotter, thus reducing their carbon footprint. A number of bakeries have also shifted to using electric ovens. The authorities now regulate the height of the chimneys used by wood-fired ovens and have prohibited the burning of lead-based fuel.

	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 art and culture of ftira on the Representative List would encourage a broader recognition at the local level that “everyday” culinary and other arts not reserved for special occasions could be considered “cultural heritage”. This would also raise awareness in Maltese villages and towns of the importance of heritage associated with other knowledge and skills, including lace-making and sheep’s milk cheesemaking, thus contributing to the visibility of ICH in general at the local level.

Even in a small island state like Malta, culinary practices exhibit local specificities readily discernible and important to local people. Bakers use slightly different ftira recipes and vary the rising times and techniques of oven use, so the production of ftira is not standardized. People fill ftira with different combinations of ingredients. Inscription of the element on the Representative List could increase appreciation of local variation in food production and prevent inappropriate standardization.

	(i.b) Please explain how this would be achieved at the national level.
Not fewer than 100 or more than 150 words

	Across the Maltese archipelago, heritage identification and management has mainly focused on the monumental built heritage, often associated with military fortifications. School curricula and tourism messages focus on political history and tangible heritage, even though ICH practices such as breadmaking, “festas”, folksongs or games remain very popular. Inscription on the Representative List will emphasize the importance of ftira culture in Malta today, and its significance in the history of Maltese independence, social institutions such as “band clubs” and cultural events. This may promote the value of popular culture as heritage, alongside the tangible heritage so valued at the national level. The culture of ftira illustrates well the inter-linkages between tools (such as ovens) sites (such as bakeries or old windmills) and intangible heritage practices (such as bread-making and consumption). An integrated approach to heritage management for ftira may encourage greater national awareness of the linkages between tangible and intangible heritage.

	 (i.c) Please explain how this would be achieved at the international level.
Not fewer than 100 or more than 150 words

	Inscription of the culinary art and culture of ftira would add to the number of culinary arts and food-related practices inscribed on the Representative List. Inscription of the element can create a broader sense of common identity around diet and culinary practice in the Mediterranean region, in particular. It may also foster greater understanding of the role of intercultural exchange in creating culturally diverse foodways globally.

Inscription can help raise the visibility of foodways in general as intangible heritage at the international level, and encourage appreciation of its importance in social cohesion, social inclusion and employment creation. Sharing of information about different foodways and their adaptation to specific geographical and cultural contexts is particularly important as rising obesity, climate change and migration focus attention globally on the value of traditional foodways.

	(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 culinary culture of ftira is essentially social, based on a history of intercultural exchange and the development of community networks. Inscription of the element will thus highlight the role of foodways in social interaction and intercultural dialogue, both within Malta and more generally. 

People of the global Maltese diaspora retain links to Malta through food. Because ftira cannot be successfully frozen, and it quickly becomes stale, it has to be made where it is consumed. Inscription could trigger broader interest in artisan sourdough baking and further dialogue between ftira communities in Malta, the Maltese diaspora and bread makers in different countries. 

There is significant dialogue in Malta about the balance between traditional methods of baking ftira in a wood-fired oven, and the need to reduce air pollution by using more electric ovens. This can help to foster broader debate about adaptation of traditional techniques to foster environmental sustainability.

	(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

	In the making and consumption of ftira, human creativity is expressed through small modifications that bakers make to the recipe, use of their ovens, and through ingenious combinations of new and traditional ingredients used for the filling. Inscription of the element on the Representative List would likely promote further creativity among sourdough bread bakers in other countries, especially regarding the use of motherdough starters and heirloom grains for flour.

The culture of ftira in Malta has been shaped by Euro-Mediterranean flavours and customs, as well as Semitic language and broader North African cultural influences. Its inscription can encourage appreciation of the potential for food to act as a site for the negotiation of multifaceted cultural identities. This can foster greater respect for the role of layered multicultural legacies in shaping contemporary social practice.

	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

	Ftira is still widely made and consumed in Malta and Gozo, so relatively few safeguarding measures are needed apart from general awareness raising. Recent public lectures and events held by non-governmental organizations such as the Malta Historical Society and state agencies such as Heritage Malta promote public awareness about the culture of ftira. Local bakers, such as Carmelo Debono (known as Nenu), have published books and videos, and organized a conference in 2007 about breadmaking in Malta. Bakers raise awareness and strengthen local social ties by providing reduced-cost bread to schools and inviting school children to their bakeries to support the curriculum. Members of the public organize and support social events involving ftira, including Casal Fornaro in Qormi and a new festival in the town of Żejtun, celebrating olive oil and Maltese breadmaking.

Artisan bakers have met regularly in the past few years because they have the same flour supplier, Federated Mills plc, enabling ongoing discussions of common problems and solutions. To address problems of increased competition from larger producers and from supermarkets selling imported breads, family-run artisan bakeries have started to distribute ftira through shops and supermarkets, and diversify products sold in bakery shops, now selling confectionery for example. Some bakers have reduced salt to promote healthy eating. They also control wood-burning for environmental reasons. Bakers have started employing more non-family members, including migrants and marginalized groups, to address the shortage of apprentices and ensure the transmission of the skills.

	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:

 FORMCHECKBOX 
 transmission, particularly through formal and non-formal education

 FORMCHECKBOX 
 identification, documentation, research

 FORMCHECKBOX 
 preservation, protection 

 FORMCHECKBOX 
 promotion, enhancement

 FORMCHECKBOX 
 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

	The Ministry for Education and Employment supports secondary and primary schools raising awareness and teaching ftira preparation. The Malta Crafts Council, established in 2000, has now recognized bread baking as a craft. Prisoners have been apprenticed in the correctional facility bakery since 1990. Since 1993, the Institute of Tourism Studies, under the Ministry for Tourism, has trained students to make ftira. Female student numbers on this course were boosted by state-sponsored access to childcare centres and Club 3-16 and aftercare centres since 2009. 

Parliament passed the Clean Air Act of 1968, regulating chimney height, to address health and environmental concerns associated with wood-fired ovens. Legal Notice 109 in 1989 prohibited the use of lead-based fuels including scrap wood in bakeries and food preparation. The Control of Grain Storage Regulations of 2007 [SL.117.29] maintains adequate grain supplies and storage facilities in Malta.

State funding for local councils supports events and town festivals promoting ftira. The Culture Directorate promotes ftira culture on its website and social media pages and proposes it on menus for state-sponsored events. Dissertations in the Maltese Language Department and the Mediterranean Institute at the University of Malta have recorded the linguistic history and culture of breadmaking (including ftira), as the use of Maltese baking terminology is declining in bakeries. Research and teaching in the Institute for Tourism, Travel and Culture covers the history and cultural importance of ftira. The state agency Heritage Malta has held public lectures and events to raise awareness about the culture of ftira.

	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:

 FORMCHECKBOX 
 transmission, particularly through formal and non-formal education

 FORMCHECKBOX 
 identification, documentation, research

 FORMCHECKBOX 
 preservation, protection

 FORMCHECKBOX 
 promotion, enhancement

 FORMCHECKBOX 
 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

	A number of safeguarding measures are proposed, including awareness raising activities and solutions to problems such as the shortage of apprentices and increased competition.

Baker-driven measures - Because most bakers, and all artisan bakers, share a common flour supplier in Federated Mills, they will continue to meet regularly to discuss. They are currently in the process of formulating various measures, including forming a cooperative to address problems of market competition, developing appropriate quality standards that maintain the quality of ftira while allowing continued innovation and local variation in recipes. They are also discussing registering a trade mark that will help raise awareness of the craft of high-quality artisan ftira-making. They have agreed to collaborate with the Institute of Tourism Studies and other institutions to support ongoing initiatives for formal training of new bakers. In consultation with bakers and organizations such as the Consumer’s Association, the Culture Directorate will support these efforts.

Supporting young people training as bakers - Ongoing education activity in schools, the Correctional Facility and the Institute of Tourism Studies will continue to encourage young people to enter the profession. The Institute will extend its courses on bread baking when it sets up a low-emissions wood-burning oven on planned new premises. The Culture Directorate will assist in the identification and restoration of disused wood-burning ovens, some of which can be used for training at the Institute.

Tapering of benefits for jobseekers moving into full-time employment, from the Department for Social Security, is being extended to single parents in 2019. This, alongside existing support for childcare, can encourage women in particular to enter bakery apprenticeships. The Culture Directorate is negotiating with the National Commission for Further and Higher Education to extend the scope of the JobsPlus skills card to recognize informal learning, giving accreditation to apprentices who have learned on the job in bakeries, and, in consultation with bakers, to develop further schemes to incentivize people to become baker’s apprentices.

Unintended negative effects of inscription - After inscription, increased public attention to the culinary art and culture of ftira may increase general understanding of baking skills and methods, raise demand for ftira and generate further interest in cultural activities and events involving ftira. However, increased popularity of ftira may not necessarily support artisanal bakeries unless people appreciate the value of ftira made by hand without flour additives or the commercial raising agents sometimes used to accelerate the kneading and leavening process. In mitigation, public education can help raise awareness about the cultural heritage associated with ftira and artisanal bakeries, the importance of heirloom grains, and motherdough as a raising agent. 

Raising awareness - The Culture Directorate has allocated budget to create an online platform and a printed guide for bakeries to raise awareness about their ftira-making practices. They will promote one bakery’s ftira on their social media pages weekly. Radio and television will be used to promote bakers. The Culture Directorate will also create a public competition for the tastiest ftira fillings, in consultation with the National Council of Women.

The Ta’ Kola Windmill Museum in Gozo, managed by Heritage Malta, has committed to include additional information about ftira in their exhibition on breadmaking. This could make a stronger link with the tangible heritage associated with making of ftira, such as the network of mills, bakeries and ovens. Bakers and the Culture Directorate have agreed to work together to protect the tangible heritage of traditional bakeries and ovens.

The Institute of Tourism Studies and Heritage Malta are expanding an existing taste history project, investigating heirloom grains and wholemeal flours once widely used by bakers. This could increase awareness of the long history and changing nature of the ftira loaf.

Research supporting safeguarding - Many bakers no longer use specific Maltese words for ovens, kneading methods and different types of bread. Several dissertations in the Maltese Language Department and the Mediterranean Institute at the University of Malta have thus recorded the linguistic history and culture of breadmaking (including ftira). Information about this resource will be shared with bakers to revitalize the use of these terms in breadmaking.

The University of Malta Department of Anthropological Sciences has developed study units for a course on ICH which, starting in February 2020, will include a practical component. This will assist communities compiling and updating ICH inventory entries, including for ftira. The Department is also in the process of developing a postgraduate diploma level course to train prospective ethnographers to work within the ICH sector, which could support community-based safeguarding of ftira.

	(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 Culture Directorate in the Ministry for Justice, Culture and Local Government and the National ICH Board, composed of representatives of the public, and academic and heritage institutions, will support community members and other stakeholders in implementing the safeguarding measures. Two permanent staff members in the Directorate have ICH in their mandate and will ensure regular communication with community members to follow up the implementation of the safeguarding measures. The Ministry will continue to provide funding to town councils who support ftira-related festivals and events. The Culture Directorate will employ some graduates from the new post-graduate course at the Department of Anthropological Sciences to do research and support bakers on safeguarding measures of ftira. Heritage Malta, which is represented on the ICH Board, is also funded by the Ministry, and will assist with awareness raising activities.

The Ministry for Education and Employment, the Ministry for Home Affairs and National Security and the Ministry for Justice, Culture and Local Government will continue existing support for schools and prisoner education (see section 3a(ii)), as well as supporting the JobsPlus programme, research at the University of Malta. The Ministry for Tourism has committed to expanding the work of the Institute of Tourism Studies as discussed in section 3b(i). The Ministry for Sustainable Development and Climate Change, and local councils, will continue to work together with the Ministry for Health to enforce environmental regulations under the National Environment Policy.

	(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

	Following a campaign of public awareness raising about the Convention and public interest in developing a nomination file for the element ftira culture, 25 bakers (mainly men, many artisan bakers) met with the Culture Directorate on 18 May 2018 at Qormi Local Council. They identified the shortage of apprentices as a threat to viability; educational support measures to address the problem were included in the inventory entry for ftira culture which was used in drafting the nomination file.

At a public meeting held in Valletta on 17 July 2018, attended by around 30 people from Malta and Gozo, a third of whom were women, attendees reviewed safeguarding measures for ftira, including encouraging female bakery trainees. Media reports of the meeting, and discussions on the Culture Directorate Facebook page, generated further debate on the cultural significance of ftira, and ways of encouraging awareness about the value of the element in society.

Further consultations in the second half of 2018 with bakers, apprentices, bakery workers, in Malta and Gozo suggested ways to address competition faced by artisan bakers. Consultations at schools, the Correctional Facility and the Institute of Tourism Studies confirmed their commitment to supporting awareness raising and baker education. A public meeting on 24 January 2019 at the Ethnographic Museum in Il-Birgu, approved safeguarding measures proposed in the ftira inventory and nomination files, and confirmed support for their implementation. Bakers meeting at the Peace Band Club in In-Naxxar on 27 January 2019 agreed to implement the proposed 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.

	Name of the body:

Culture Directorate
Name and title of the contact person:

Mr. Mario Azzopardi – Director Culture
Address:

21, Chateau de la Ville, Triq l-Arċisqof, Valletta VLT 1443
Telephone number:

+356 25674201
Email address:

mario.d.azzopardi@gov.mt
Other relevant information:

The Culture Directorate in the Ministry for Justice, Culture and Local Government is the government department responsible for ICH safeguarding matters.
Name of the body:

Malta Historical Society

Name and title of the contact person:

Prof. Roger Ellul-Micallef [President]

Address:

41, Triq l-Iljun, Floriana

Telephone number:

+356 377 377

Email address:

mhs@melita.com

Other relevant information:

The Society is an NGO promoting the study of the History of Malta, the diffusion of its knowledge, and the safeguarding of Maltese historical heritage. It helps raise awareness about the value of ftira making and consumption in Malta.

Name of the body:

Institute of Tourism Studies

Name and title of the contact person:

Mr Pierre Fenech – CEO

Address:

Aviation Park, Aviation Avenue, Luqa

Telephone number:

+356 23793100

Email address:

pierre.fenech@its.edu.mt

Other relevant information:

This Institute teaches courses such as bread making, including the making and filling of ftira. The Institute is encouraging female students to take up this course.

Name of the body:

Heritage Malta
Name and title of the contact person:

Mr Noel Zammit – CEO

Address:

Heritage Malta Head Office, Ex-Royal Naval Hospital, Triq Marina, Kalkara,Malta

Telephone number:

+356 23954203

Email address:

noel.zammit@gov.mt

Other relevant information:

Heritage Malta is the national agency that ensures that those elements of cultural heritage entrusted to it are protected and made accessible to the public. It is the national agency for museums, conservation practice and cultural heritage
Name of the body:

Institute for Tourism, Travel & Culture

Name and title of the contact person:

Dr Marie Avellino – Director

Address:

Rm 434, Humanities B [FEMA], University of Malta, Malta

Email address:

 marie.avellino@um.edu.mt

Other relevant information:

Students at the Institute do research on bread making in Malta, including on ftira, and study the history of bread-making as part of their degree course work. Their research will be used in future development of safeguarding measures

Name of the body:

Department of Anthropological Sciences

Name and title of the contact person:

Dr Jean Paul Baldacchino – Head of Department

Address:

Ir-Razzett tal-Ħursun, University of Malta, Malta

Telephone number:

+356 23403714

Email address:

jean-paul.baldacchino@um.edu.mt

Other relevant information:

The Department of Anthropological Sciences will be introducing study units and teaching post-graduate degrees on ICH.

Name of the body:

Federated Mills plc

Name and title of the contact person:

Mr. Marco Cachia – General Manager

Address:

Il-Moll tal-Pont, Marsa MRS 1402

Telephone number:

+356 21239695

Email address:

marco.cachia@fedmillsmalta.com

Other relevant information:

The only flour milling company in Malta.

Name of the body:

Department of Lifelong Learning, Curriculum and Employability

Name and title of the contact person:

Ms Yanica Gauci – Education Officer

Address:

Triq l-Assedju l-Kbir, Il-Furjana VLT 2000

Telephone number:

+356 25980000
Email address:

yanica.azzopardi@ilearn.edu.mt 

Other relevant information:

The Ministry for Education and Employment is responsible for the curriculum in schools in state, church schools and independent schools.  This department is responsible for syllabus of the VET Hospitality and Home Economics in all schools.  This department is also responsible for Guidance Teachers.  Guidance teachers play an important part as they guide students in the choice of subjects that will eventually help them to choose a career.

Name of the body:

Corradino Correctional Facilities 

Name and title of the contact person:

Col. Alexander Dalli – Director General

Address:

Corradino Correctional Facilities, Paola. 

Telephone number:

+356 21691428

Email address:

alexander.dalli@gov.mt 

Other relevant information:

This institution, part of the Ministry for Home Affairs and National Security, encourages inmates to learn bread-making so that they can find work opportunities after they serve their sentence.



	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 January 2018, three television stations (with News features and programmes ‘TVam’, and ‘Pjazza.), a radio programme (‘Newsline.), and print coverage, raised general awareness in Malta about ICH, the Convention and its lists. The Culture Directorate organized an open public meeting on 3 February attended by 66 people (29 women, 37 men, of which 2 were from Gozo), and engaged in a social media campaign for the same purpose. Maltese ftira culture was one of the elements proposed by the public to be inscribed on the National ICH Inventory and nominated to the Representative List after this consultation. Press article in The Business Observer of 22 February appeared.

On 18 May 2018, a group of bakers (see 3b(iii)) discussed the nomination process with the Culture Directorate and agreed to the development of an inventory entry and nomination file for ftira culture. Dr Noel Buttigieg from University of Malta, who conducted research on breadmaking in Malta, assisted with the development of the files.

On 17 July 2018, a second public consultation was held in Valletta (see 3b(iii) for the gender breakdown on the inventorying and nomination of ICH elements in Malta, including ftira, following its inclusion on the National ICH Inventory. After this meeting, press articles, radio and television programmes (e.g. articles on TVM website of 16 July, Illum on 11 August, Times of Malta on 6 December) encouraged further public reflection on the nomination process. A public petition on 10 October in Xewkija, Gozo, on 19 and 20 October in Ħal Qormi during Casal Fornaro Festival and 26-29 November in Valletta confirmed public interest and support for the nomination. Retired bakers approached Directorate staff at the festival to support the nomination, and the work of artisan bakeries.

Targeted consultations were held between July and December 2018 with male and female bakers, apprentices and bakery workers in a representative spread of bakeries in Malta and Gozo, to discuss the safeguarding of ftira culture through the nomination process. Meetings were held with the Consumer Society; Heritage Malta; Federated Mills plc, retailers selling ftira; Qormi Local Council (organizers of the annual Bread Festival); Education Officers responsible for Vocational Education and Training Hospitality courses; the Students’ Association at the Institute of Tourism Studies; the Master Baker at the Corradino Correctional Facility; master chef Robert Saccassan; students and staff at Dingli Secondary School and at the Institute of Tourism Studies. Inputs at these meetings underlined the strength and viability of ftira culture and challenges faced. They identified changing gender roles in bakeries and the importance of formal education, especially for training of female bakers.

Posters were printed by the Culture Directorate and displayed across Malta and Gozo in all Local Councils, Public Libraries, bakeries, supermarkets, and band clubs, encouraging people to support the nomination and comment on the facebook page.

The nomination draft was finalized in January 2019 with the assistance of experts from the University of Malta and the National ICH Board. On 24 January, at a public meeting in Il-Birgu, and on 27 January at a meeting with bakers in In-Naxxar, the nomination was reviewed and approved. 

	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

	Statements from people and organizations in Malta and Gozo are attached, demonstrating free, prior and informed consent to this nomination by a wide range of community members. They include the general public, NGOs representing women and consumers, 46 individual bakers (both artisan and commercial), and those who attended the bakers’ meeting on 27 January 2019 (video attached), bakery workers and apprentices, and representatives of scholar trainees, students at the Institute of Tourism Studies, and prisoner-apprentices. These statements are supported by various NGO's and the national agency responsible for the protection of the national cultural heritage, Heritage Malta.

The general public expressed their support for the nomination by attaching signatures to a petition campaign held at Gozo in October 2018; at Ħal Qormi during Casal Fornaro (Bread Festival) in October 2018; at Valletta and other villages in November 2018; at Heritage Malta Museums in December 2018; in Vittoriosa Public Meeting in January 2019 and Naxxar Bakers Meeting in January 2019. In total, 1294 signatures were collected, including 690 men and 604 women. People of all ages supported the nomination, including 334 in the age group 16-35 years; 688 between 36 and 65; and 218 aged 65+ (54 persons did not give their age). A formal public meeting for the general public was organised on 24 January 2019 to be informed about the Nomination, where attendees gave consent to the nomination.

	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

	The inscription of ftira will promote access to public aspects of the element, while respecting customary limitations on access to bakers’ knowledge. Bakers’ recipes, and some of the dough-making skills, are a trade secret in some cases, to be shared only with trusted apprentices at a time determined by bakers. The inventory and nomination forms do not divulge these specificities, which give each bakery its special place within the tradition of making ftira and encourages the development of local networks of knowledge and practice. No safeguarding measures proposed in the file will require unauthorized access to bakers’ secrets or to private spaces such as family bakeries and homes.

In more formal education institutions such as the Institute of Tourism Studies, knowledge of the culinary art of making the dough and baking ftira is made open and accessible to all- no specific secret is associated to it. Recipes for preparing ftira fillings are open, publicly shared and highly variable, requiring no access restrictions.


	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.

	Bakers, apprentices and bakery workers making ftira:

1. 

(a) Maypole Ltd.

(b) Mr. Nenu Debono - Proprietor

(c) Tal-Ħandaq Road, Qormi QRM 4000

(d) +356 2258 1581

(e) info@maypole.com.mt

(f) One of the major producers of bread (including ftira) in Malta under the brand name of  Maypole. Company has 23 outlets throughout Malta.
2.

(a) Micallef Bakery

(b) Mr. Carmelo Micallef - Proprietor

(c) 12, Triq San Trofimu, Sliema SLM 1117

(d) +356 21340628

(f) Artisan bakery in Tas-Sliema (documented in video)
3.

(a) The Old Bakery

(b) Mr. Gordon Micallef - Proprietor

(c) 248, Triq il-Vitorja, Qormi QRM 2503

(d) +356 99405999

(e) theoldbakery@onvol.com

(f) Artisan bakery in Qormi (documented in video)
4.

(a) Ta’ Saminu Bakery

(b Mr. Joseph Rapa / Mr. Louis Camenzuli

(c) Triq il-Ħamrija, Xewkija, Gozo XWK 9035

(d) +356 21560864

(e) info@tasaminubakery.com

(f) Artisan bakery in Xewkija, Gozo (documented in video)
5. 

(a) Agius Bakery

(b) Mr. Stefan Vella - Proprietor

(c) 25, Triq l-Imġarr, Għajsielem, Gozo

(d) +356 21561036

(e) steafanvella@yahoo.com

(f) A producer of bread in Għajnsielem, Gozo

6.

(a) Debono’s Bakery

(b) Mr. Robert Debono / Tarek Belhadj - Proprietors

(c) 19, Pjazza Madonna ta’ Loretu, Għajnsielem, Gozo

(d) +356 21552520

(e) naimbel@hotmail.com

(f) A producer of bread in Għajnsielem, Gozo

7.

(a) David’s Bakery

(b) Mr. David Mercieca - Proprietor

(c) Triq is-Sokkors, Kerċem, Gozo

(d) +356 21555655

(e) davidmercieca@onvol.net

(f) A major producer of bread in Gozo but now also a distributor in Malta’s supermarkerts.

8.

(a) Grech’s Bakery

(b) Mr. Pierre Grech - Proprietor

(c) Triq l-isqof M.F. Buttiġieġ, Nadur, Gozo

(d) +356 21551123

(e) grechbakery@gmail.com

(f) Artisan bakery in Nadur, Gozo

9.

(a) Tal-Furnar

(b) Mr. Tony Farrugia - Proprietor

(c) Triq Ġnien Xibla, Xagħra, Gozo

(d) +356 21556372

(e) talfurnarrestaurant@gmail.com

(f) A restaurant which also bakes its own bread for their clients.

10.

(a) Gormina Bakery & Confectionary

(b) Mr. George Mifsud - Proprietor

(c) Mosta Road, St. Paul’s Bay, SPB 3111

(d) +356 27585786

(e) gorminabakery@gmail.com
(f) A producer of bread in a major summer resort in Malta (documented in video)
11.

(a) Borg Bakery

(b) Mr. Joseph Borg – Proprietor

(c) 76, Triq San Nikola, Valletta VLT 1620

(d) +356 21247446

(f) Artisan bakery in Valletta.

12.

(a) Frendo Bakery

(b) Mr. Joe Frendo – Proprietor

(c) Triq Zekka, Valletta VLT 1519

(d) +356 27017295

(f) Artisan bakery in Valletta.

13.

(a) Micallef Bakery

(b) Mr. Ivan Micallef – Proprietor

(c) 76, Triq San Nikola, Valletta VLT 1217

(d) +356 21225125

(f) Artisan bakery in Valletta.

14.

(a) Danish Bakery Ltd.

(b) Mr. Alex Mallia – Executive Chairman

(c) B22 Bulebel Industrial Estate, Żejtun ZTN 3000

(d) +356 22483600

(f) One of the major producers of bread, including ftira, under the brand name of Jespers.

15.

(a) Biscuit Bakery

(b) Mr. Glenn Falzon – Proprietor

(c) Triq il-Ġnien, Qormi QRM 2445

(d) +356 99837619

(f) Artisan Bakery in Qormi.

16.

(a) Ta’ Kalċ Bakery

(b) Mr. Paul Vella – Proprietor

(c) 56, Triq l-Isqof Scicluna, Qormi QRM 1518

(d) +356 79054833

(f) Artisan Bakery in Ħal Qormi.

17.

(a) St. George’s Bakery

(b) Mr. John Mary Falzon – Proprietor

(c) 13, Triq il-Qalb Imqaddsa, Qormi QRM 1033

(d) +356 99862512

(f) Artisan Bakery in Qormi.

18.

(a) St. Paul’s Bakery

(b) Mr. Etienne Hili – Proprietor

(c) 176, Main Street, Qormi QRM 1108

(d) +356 21491394

(f) Artisan Bakery in Qormi.

19.

(a) Cinel Bakery

(b) Mr. Joseph Saliba – Proprietor

(c) 35, Triq Ġorġ Borġ, Qormi QRM 1942

(d) +356 27054029

(f) Artisan Bakery in Qormi.
20.

(a) Maltese Bakery

(b) Mr. Anthony Lungaro - Proprietor

(c ) Triq il-Gardiel, Marsascala MSK3801

(d) +356 99420591

(f) Artisan Baker in Żejtun
21.

(a) Emanuel Bakery

(b) Mr. Edwin Mangion – Proprietor

(c) 47/49, Triq il-Mitħna, Qormi

(d) +356 21482239

(f) Artisan Bakery in Qormi.

22.

(a) Anton’s Bakery

(b) Mr. Anton Conti – Proprietor

(c) 39, Triq it-Twila, Żebbuġ

(d) +356 79331690

(f) Artisan Bakery in Żebbuġ.

23.

(a) Stefan’s Bakery

(b) Mr. Stefan Buġeja – Proprietor

(c) 32A, Pjazza Muxi, Żebbuġ

(d) +356 99403755

(f) Artisan Bakery in Żebbuġ.

24.

(a) Tunajja Bakery

(b) Mr. Andy Mifsud – Proprietor

(c) 19, Triq Santa Marija, Żejtun ZTN2227

(d) +356 79231172

(f) Artisan Bakery in Żejtun.

25.

(a) Ta’ Pataw Bakery

(b) Mr. Rennie Mifsud – Proprietor

(c) Triq Anġlu Grima, Żejtun ZTN2820

(d) +356 21694721

(e) tapataw@gmail.com

(f) Artisan Bakery in Żejtun.

26.

(a) Big Bun Bakery

(b) Mr. Victor Sant - Proprietor

(c) Triq Bajada, Żabbar

(d) +356 21803897

(f) Artisan Bakery in Żabbar.

27.

(a) Horace Ta’ Kalċ Bakery & Confectionery

(b) Mr. Horace Vella – Proprietor

(c) 50, Misraħ San Ġakbu, Żabbar

(d) +356 99449580 

(f) Artisan Bakery in Żabbar.

28.

(a) St. Catherine’s Bakery

(b)  – Proprietor

(c) 13, Triqil-Biċċieni, Ħaż-Żabbar 

(d) +356 21691918
(f) Artisan Bakery in Ħaż-Żabbar.

29.

(a) B’Bake Off

(b) Mr. Brian Lia – Proprietor

(c) Triq Alessio Erardi, Ħaż-Żabbar ZBR1836

(d) +356 27665555

(e) brian.lia@gmail.com

(f) Chain of Bakeries in Żabbar .

30.

(a) David Bakery

(b) Mr. David Aquilina – Proprietor

(c) 54, Misraħ l-Arċisqof Gonzi, Kalkara

(d) +356 77325105

(f) Artisan Bakery in Kalkara.

31.

(a) Maria Stephanie Bakery

(b) Mr. John Aqulina – Proprietor

(c) Triq Serafin Tanti, Żebbuġ

(d) +356 21466388

(f) Artisan Bakery in Żebbuġ.

32.

(a) A Micallef Bakery

(b) Mr. Alexander Micallef – Proprietor

(c) 60, Triq San Franġisk, Furjana

(d) +356 21466388

(f) Artisan Bakery in Furjana.

33.

(a) Piccolo Bakery

(b) Mr Jason Farugia – Proprietor

(c) 39, Triq San Xmun, Fgura 

(d) +356 77666976

(f) Artisan Bakery in Fgura.

34.

(a) St George’s Bakery

(b) Mr Darren Fenech / Ms Marion Fenech – Proprietor

(c) 139, st. Monica Street, Tarxien

(d) +356 27378606

(f) Artisan Bakery in Tarxien.

35.

(a) Ta’ Maurice Bakery

(b) Mr. M. Scicluna – Proprietor

(c) 63, Triq id-Duluri, B’Bugia BBG1723

(d) +356 79777795

(f) Artisan Bakery in B’Bugia.

36.

(a) Reggie’s Bakery

(b) Mr. Reggie Gauci – Proprietor

(c) 22, Triq it-Tarzna, Raħal Ġdid (Paola) 

(d) +356 79963796

(f) Artisan Bakery in Paola.

37.

(a) Arthur & Sons. Bakery
(b) Mr. Simon Micallef/Mr. Carmel Micallef – Proprietors

(c) Nazzareno Dalli Street, B’Bugia BBG1523

(d) +356 21657251

(f) Artisan Bakery in B’Bugia.

38.

(a) Ta’ Barbetta Bakery 

(b) Mr. Manuel Zammit - Proprietor

(c) 101, Triq San Girgor, Żejtun

(d) +356 21673774

(f) Artisan Bakery in Żejtun.

39.

(a) Ta’ Kalċ Bakery

(b) Mr. Joseph Vella – Proprietor

(c) 268, Hompesch Road, Fgura FGR2019

(d) +356 21466388

(f) Artisan Bakery in Fgura.

40.

(a) Il-Ħabbież Bakery

(b) Mr. Frankie Cassar – Proprietor

(c) 42 Triq Il-Qalb Ta’ Gesu’, Paola PLA 1605

(d) +356 79 406 555

(e) frankiehabbiez@gmail.com

(f) Artisan Bakery in Paola.

41.

(a) Pane Di Vita Bakery

(b) Mr. Joseph Zerafa – Proprietor

(c) 56, San Gwann Bosco, Dingli

(d) +356 21454451

(e) clintz@maltanet.net 

(f) Artisan Bakery in Dingli

42.

(a) St. Paul’s Bakery

(b) Mr. Mark Tanti – Proprietor

(c) 10, Triq Bir ir-Riebu, Rabat

(d) +356 79455645

(f) Artisan Baker in Rabat

43.

(a) Buttigieg Bakery & Confectionery

(b) Mr. Paul Buttigieg - Proprietor

(c) 13A, St. Martin Street, Rabat

(d) +356 21453267

(f) Artisan Baker in Rabat

44.

(a) Charles Bakery 

(b) Mr. Elton Camilleri - Proprietor

(c) 30 Triq ir-Rebbiegha , Siggiewi SGW 1829

(d) +356 99488072

(f) Artisan Baker in Siggiewi

45.

(a) St. George’s Bakery

(b) Mr. Nazzareno Mangion – Proprietor

(c) Profs. Enrico Vassallo Street, Siġġiewi
(d) +356 21468242

(f) Artisan Baker in Siggiewi

46.

(a) Falzon Bakery

(b) Mr Salvu Falzon – Proprietor

(c) 7, College Street, Rabat

(d) +356 21459171

(f) Artisan Baker in Rabat
47.

(a) Għaqda tal-Konsumaturi – Malta (Consumers’ Association – Malta)

(b) Mr. Benny Borg Bonello – President

(c) 47A, Triq in-Nofsinhar, Valletta VLT 1101

(d) +356 21239091

(e) benny@camalta.org.mt

(f)  This is a VO defending consumer’s rights in Malta.

48.

(a) National Council of Women

(b) Mrs. Mary Gaerty – President

(c) Pope Pius XII Flats, Mountbatten Street, Blata l-Bajda HMR 1579

(d) +356 21248881
(e) ncwmalta@camline.net.mt

(f) The National Council of Women provides a forum for women of different backgrounds and experiences to come together as individuals and as representatives of affiliated organizations, to exchange information and ideas, formulate policy, educate and promote change.

49.

(a) Ħal Qormi Local Council

(b) Mr. Jesmond Aquilina – Mayor

(c) 392, Triq il-Vitorja, Ħal Qormi QRM 2507

(d) +356 21440101

(e) qormi.lc@gov.mt

(f) The local council administers the city best known for artisan bakers and organizes the annual event called Casal Fornaro – Festival of Bread, during October. (documented in video)

50.
(a) Institute of Tourism Studies (ITS) 

(b) Mr. Pierre Fenech - CEO

(c) Institute of Tourism Studies, Aviation Park, Aviation Avenue, Ħal Luqa 

(d) +356 23793100 
51.

(a) ITS Students’ Representative Council

(b) Mr. Luke Azzopardi - President

(c) Institute of Tourism Studies, Aviation Park, Aviation Avenue, Ħal Luqa 

(d) +356 23793100
52.
(a) University of Malta

(b) Dr. Marie Avellino - Director, Institute for Tourism & Culture

(c) Tal-Qroqq, Msida MSD

(d) +356 23403352

53.
(a) Federated Mills plc

(b) Mr. Marco Cachia - General Manager

(c) Triq il-Kanċillieri, Marsa

(d) +356 21236348


54.
(a) Malta Historical Society

(b) Dr. Theresa Vella - President

(c) 41, Lion Street, Floriana 

(d) +356 27377377

55.

(a) Heritage Malta

(b) Mr. Noel Zammit - A/Chief Executive Officer

(c) Ex-Royal Navy Hospital, Marina Street, Kalkara KKR1524

(d) +356 2295 4000

	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:
National Inventory of Intangible Cultural Heritage in Malta 
(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:

Culture Directorate of the Ministry for Justice, Culture and Local Government
 (iii) Reference number(s) and name(s) of the element in the relevant inventory(ies):

Reference number: 1/2018

Name of the element: “Il-Ftira: the culinary art and culture of flattened sourdough bread in Malta” 
(iv) Date of inclusion of the element in the inventory(ies) (this date should precede the submission of this nomination):

The element was inscribed in the Intangible Cultural Heritage National Inventory on 1 June 2018.
(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).

After the information campaign about the Convention in early 2018, the public identified ftira culture as an important element of ICH in Malta. Bakers confirmed this in their meeting with the Directorate on 18 May 2018. Their concerns, e.g. about the lack of apprentices, alongside research data compiled by Dr Noel Buttigieg from the University of Malta, were included on the Expression of Interest form for the National ICH Inventory, submitted to the Directorate in May 2018.

Inclusion of ftira culture on the National Inventory was approved by the ICH Board on 1 June and by the Culture Directorate on 20 June 2018. An expert meeting on 16 July with members of the ICH Board and other ICH experts, and the public meeting on 17 July 2018 (see 3b(iii)) provided an opportunity to refine the information provided in the inventory entry. Further public inputs were made through social media and direct contact with the Culture Directorate after this meeting. Additional information was gleaned from further consultations in the second half of 2018, with bakers, apprentices and workers, the general public, researchers, prisoners, students and teachers, both men and women, and used to update the inventory entry in January 2019.
(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).

The management of the National Inventory, overseen by the Culture Directorate with the assistance of the National ICH Board, is premised on a dynamic process of communication with communities, groups and individuals concerned with inscribed and potential elements. Updates can be sent directly to the Directorate, via the ICH Malta website (www.ichmalta.org), or their social media pages. The inventorying process developed by the National ICH Board’s National Policy on Safeguarding ICH requires updating of inventory entries to occur at least every four years, via a periodic report at the national level. The National Inventory Form includes information about updates.
 (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:

The official Inventory Form for Il-Ftira: the culinary art and culture of flattened sourdough bread in Malta is attached to the nomination file. 


	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. 

	 FORMCHECKBOX 

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;
 FORMCHECKBOX 

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;
 FORMCHECKBOX 

ten recent photographs in high definition;
 FORMCHECKBOX 

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

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;
 FORMCHECKBOX 

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.

	Borg, L. 2008. ‘Occupational Health and Safety Awareness amongst Traditional Bakeries in the Maltese Islands’. Dissertation, University of Malta.

Buttigieg, N. 2012. 'Is Bread Male or Female? Gender and Power'. In Proceedings of History Week 2009, Malta Historical Society.

Buttigieg, N. 2015. 'Towards a Maltese Culinary Identity: Some considerations.' In Melita Historica, Malta Historical Society.

Cassar, C. 1998: ‘Nutrition in a Central Mediterranean Island Community: Malta in Medieval and Early Modern Times’. Rivista di Antropologia, Supplemento al Volume 76 (1998),  pp.153-162.

Cassar C. 2019. Diet and foodways in Maltese peasant culture. Forthcoming, Mireva Publications.

Gambin, K. & Buttigieg, N. 2003. Storja tal-Kultura ta` l-Ikel f'Malta, Kullana Kulturali, Pubblikazzjonijiet Indipendenza.

Gomez Blanco, L. 2009. The Impact of Industrialisation and Modernisation on the Families of Bakers in Qormi. Dissertation, University of Malta.

Mercieca, S. 2001. ‘Il-Kultura ta` l-ikel f’Malta fl-epoka moderna’, in Massa, D. (ed.), Malta: Esplorazzjoni Dghajsa Karti, pp. 73-110. Malta: University of Malta.

Mizzi, E. 1994. The Rationalization of the Maltese Bakery Industry. Dissertation, University of Malta.

Radmilli, R. 1999. 'Hobzna Ta' Kuljum': Qormi Bakeries and the Role of Bread in Society. Dissertation, University of Malta.

Schembri, E. 2008. Il-furnara U L-fran Ta' Ħal Qormi : Studju Entografiku B'ġabra Ta' Termini Kuntestwali.

Zammit, T. 1902. ‘Chelmtein fuk il hobz’, in Moghdija taz-Zmien, Number 21.

	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:

Hon. Dr. Owen Bonnici
Title:
Minister for Justice, Culture and Local Government
Date:
26 March 2019
Signature:
<signed>
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