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Ministry of Culture  
ICH Survey Project 

ICH Inventorying Card 
 
 
 

This project is sponsored by Arab Gulf Programme for Development (AGFUND) in cooperation with Ministry 
of Planning & International Cooperation, implemented by the Ministry of Culture, Culture Directorates, and 
NGOs in Al-Zarqa, Al-Balqa, and Al-Karak Governorates. 

Surveyor Information 
 

A. Surveyor name and title: Amjad Abedalsalam Al-Jaaferah 
B. Card Number  202 
C. Date and Place 28.07.2013 

 
2. Element Definition  

A. Element Common 
Name 

Al-Mansaf: A festive banquet and its social and cultural meanings 

B. Other Common 
Names 

AL-Mansaf eating traditions  

C. Element domain 
according to article 12 
of the Convention  

(a) oral traditions and expressions, including language as a vehicle of the 

intangible cultural heritage; 

(b) performing arts; 

(c) social practices, rituals and festive events; 

(d) knowledge and practices concerning nature and the universe; 

(e) traditional craftsmanship. 
Element Geographical 
Distribution 

o The country or governorates:  
o Governorate: Al-Karak 
o City: 
o Village:  
o Precise location: 

 

3. Element Discerption  
Element discerption and 
current status 
(importance, practices, 
when and how its 

Al-Mansaf is one of the widely acclaimed dishes in Jordan, particularly in 
al-Karak Governorate, and it consists of Shiraak bread, mutton and 
yoghurt. Our informant tells us about Al-Mansaf traditions.   
Al-Mansaf is the most famous dish for us Karakies. We keep making in it 



 
 

4. Element Properties  
A. Tangible aspects 
(if any) related to the 
element, such as tools, 
machines, costumes, 
products, etc.   

Shiraak bread, meat, Jameef, platter, and the head. 

B. Intangible aspects 
(if any) related to the 
element, such as oral 
expression, customs, 
beliefs, performing 
arts, etc.   

Keep, place, for, reach  

C. Language/dialect 
used 

Karaky dailect 

D. Context of 
Practice, such as: 
work, rituals and 
festive events, 
recreation, family 
traditions, etc.  

• work 
• Rituals and festive events 
• Family traditions 
• Weddings and funerals 
• Birth customs 

 
E. Means of 
transmission within 
members of the 
community, such as 
generational 
transmission, 
participation, 
acquisition, schooling, 
socialization, civil 
society, NGOs, 
cultural clubs, etc.  

 

 Generational transmission 
 

 

practiced, its social 
functions) 

in weddings and funerals. We place it upon a big platter and we seat about 
twelve people around it. Of course, we must place it in front of the guest, 
or the host calls the guests to it so they can eat. Of course, one shouldn’t 
stretch his hand out to the meat. The morsel must be rolled into a ball by 
hand and thrown into the mouth so as not to dirty the fingers. The host is 
forbidden from eating with the guests. It is a great shame to stretch out 
your hand to the head of the slaughtered animal. Better not start with head.  
 



 
 
 
 
 
 
 

5. Element Status 
A. Element current 
status 

 
o In a state of development and expansion 
o preserved   
o receding 
o threatened 
o Doesn’t serve its original function 

B. Identifying threats 
(if any)  

 

C. Suitability of 
aspects related to the 
element 

 
sustainable 
 

D. Sustainability of 
intangible aspects 
related to the 
element 

 
sustainable 

 

E. Safeguarding 
efforts (choose one) 

o Performing arts and cultural events and exhibitions 
o Flyers, posters, daily press, magazines, activities 
o Broadcast media, radio, TV, movies 
o World Wide Web 
o No measures were taken up to this point 
o Other ........................................................................ 

F. What are the best 
safeguarding practices 
according to 
practitioners, 
teachers and carrier 
communities, groups 
or individuals 
(briefly)?  

 
Flyers, heritage related TV programmes 

6. Practitioners and carriers of the element 
A. name of the group, organization, association, community, individual responsible for (representative of) 
the element   
Name Address Phone/fax Email 
Omar Al-Omari Al-Karak 0799161366 - 
    
    



    
    
    
    
    

   
A. Names of some of the practitioners/carriers of the element   
Name 
 

Age Sex Occu
patio
n 

Address Phone/fax email 

Omer Al-
Omari 
 

58 male pensi
oner 

Al-Karak 0787356834 - 

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 

 
 

7. references and archives 
a. published resources 
about the element or 
carriers  

 None. 

b. archive and 
museum resources 
related with element 

None. 

 
8. permissions or conditions for inputs 

a. are the any conditions 
or restrictions imposed 
by communities, groups 
or individuals for the 

None. 



use of collected data 
about the element or any 
aspect of it? (e.g., 
publication or use for 
research) 
 
b. consent of 
groups/individuals for 
inscription 

  
For the purpose of safeguarding intangible cultural heritage in all the 
governorates of the Kingdom, I, the undersigned below, Omar Al-Omari, 
carrier of the element al-Mansaf Eating Traditions consent, on my behalf 
and on the behalf of the community or group I belong , to providing the 
concerned party responsible for the project mentioned above all the 
necessary information required for the inventorying intangible cultural 
heritage in Al-Karak I also grant the rights to the use of the provided 
information within the limits and conditions (if any) imposed by the 
communities, groups or individuals.  
Date: 07.04.2013 
Signature:  
 

 
9. element carrier information (narrator/informant) 

Name Omar Al-Omari 
Age 58 
Sex Male 
Religion Muslim 
occupation Pensioner 
Home town Al-Karak 
Place of residence Al-Karak 
Phone 0799461366 
email  

 

















 
 

Ministry of Culture  
ICH Survey Project 

ICH Inventorying Card 
 
 
 

 
Surveyor Information 

 
A. Surveyor name and title: Abed al-Samad Ahmed Al-Sumyrat 
B. Card Number  29 
C. Date and Place 08.09.2017 Al-Mafraq 

 
2. Element Definition  

A. Element Common 
Name 

Al-Mansaf 

B. Other Common 
Names 

 

C. Element domain 
according to article 12 
of the Convention  

(a) oral traditions and expressions, including language as a vehicle of the 

intangible cultural heritage; 

(b) performing arts; 

(c) social practices, rituals and festive events; 

(d) knowledge and practices concerning nature and the universe; 

(e) traditional craftsmanship. 
Element Geographical 
Distribution 

o The country or governorates:  
o Governorate: Al-Mafraq 
o City: 
o Village: Mansheyat Bani Hasan  
o Precise location: 

 

3. Element Discerption  
Element discerption and 
current status 
(importance, practices, 
when and how its 
practiced, its social 
functions) 

The most famous popular dish among Bedouins, and the main dish in 
Jordan. Al-Mansaf consists of mutton, Shiraak bread, almonds, pine nuts, 
and yoghurt. First, yoghurt is boiled then the meat is added to it util its 
ready; it takes 3-4 hours. Then, yellow Turmeric, cardamom, onion heads 
and Fenugreek are added.  
Then, Shirak bread is rent into small pieces and placed in the platter. Sauce 



 
 

4. Element Properties  
A. Tangible aspects 
(if any) related to the 
element, such as tools, 
machines, costumes, 
products, etc.   

Ingredients: pine nuts, ghee, bread, mutton, etc.  
Tools: cooking pot, platter. 

B. Intangible aspects 
(if any) related to the 
element, such as oral 
expression, customs, 
beliefs, performing 
arts, etc.   

Traditions, the main dish for Bedouins  

C. Language/dialect 
used 

Bani Hassan dialect 

D. Context of 
Practice, such as: 
work, rituals and 
festive events, 
recreation, family 
traditions, etc.  

• work 
• Rituals and festive events 
• Family traditions 
• Weddings and funerals 
• Birth customs 
• other 

 
E. Means of 
transmission within 
members of the 
community, such as 
generational 
transmission, 
participation, 
acquisition, schooling, 
socialization, civil 
society, NGOs, 
cultural clubs, etc.  

 

participation 

and local ghee are added to them, making “Fatah”. The meat is added, then 
the pine nuts and almonds are fired and sprinkled on top. The process of 
preparing Al-Mansaf platter is called “Labteet”.  
Nowadays, rice is cooked and underneath it a spread of Shiraak bread. On 
top of them the meat, almonds, and pine nuts are placed, and the platter is 
covered with a sheet of Shiraak bread. Al-Mansaf is cooked on weddings 
and feasts, when guests arrive, and on funerals.  



 
 
 
 
 
 
 
 

5. Element Status 
A. Element current 
status 

 
o In a state of development and expansion 
o preserved   
o receding 
o threatened 
o Doesn’t serve its original function 

B. Identifying threats 
(if any)  

none 

C. Suitability of 
aspects related to the 
element 

 
sustainable 
 

D. Sustainability of 
intangible aspects 
related to the 
element 

 
sustainable 

 

E. Safeguarding 
efforts (choose one) 

o Performing arts and cultural events and exhibitions 
o Flyers, posters, daily press, magazines, activities 
o Broadcast media, radio, TV, movies 
o World Wide Web 
o No measures were taken up to this point 
o Other: still being cooked 

F. What are the best 
safeguarding practices 
according to 
practitioners, 
teachers and carrier 
communities, groups 
or individuals 
(briefly)?  

 
 

6. Practitioners and carriers of the element 
A. name of the group, organization, association, community, individual responsible for (representative of) 
the element   
Name Address Phone/fax Email 
Zurayqa Al-Mafraq - - 
    



    
    
    
    
    
    

   
A. Names of some of the practitioners/carriers of the element   
Name 
 

Age Sex Occu
patio
n 

Address Phone/fax email 

Zurayqa   55 Fem
ale 

- Al-Mafraq - - 

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 

 
 

7. references and archives 
a. published resources 
about the element or 
carriers  

 None. 

b. archive and 
museum resources 
related with element 

None. 

 
8. permissions or conditions for inputs 

a. are the any conditions 
or restrictions imposed 
by communities, groups 
or individuals for the 

None. 



use of collected data 
about the element or any 
aspect of it? (e.g., 
publication or use for 
research) 
 
b. consent of 
groups/individuals for 
inscription 

  
For the purpose of safeguarding intangible cultural heritage in all the 
governorates of the Kingdom, I, the undersigned below, Zurayqa 
Mahmoud, carrier of the element al-Mansaf consent, on my behalf and 
on the behalf of the community or group I belong , to providing the 
concerned party responsible for the project mentioned above all the 
necessary information required for the inventorying intangible cultural 
heritage in Al-Zarqa I also grant the rights to the use of the provided 
information within the limits and conditions (if any) imposed by the 
communities, groups or individuals.  
Date: 08.09 
Signature:  
 

 
9. element carrier information (narrator/informant) 

Name Zurayqa Mahmoud Abu Hujaileh 
Age 55 
Sex female 
Religion Muslim 
occupation - 
Home town Dair Waraq 
Place of residence Al-Mafraq 
Phone - 
email - 

 













 
 

Ministry of Culture  
ICH Survey Project 

ICH Inventorying Card 
 
 
 

This project is sponsored by Arab Gulf Programme for Development (AGFUND) in cooperation with Ministry 
of Planning & International Cooperation, implemented by the Ministry of Culture, Culture Directorates, and 
NGOs in Al-Zarqa, Al-Balqa, and Al-Zarqa Governorates.  

Surveyor Information 
 

A. Surveyor name and title: Firas Hasan Malah 
B. Card Number  8 
C. Date and Place 07.04.2013 

 
2. Element Definition  

A. Element Common 
Name 

Al-Mansaf: A festive banquet and its social and cultural meanings 

B. Other Common 
Names 

AL-Mansaf 

C. Element domain 
according to article 12 
of the Convention  

(a) oral traditions and expressions, including language as a vehicle of the 

intangible cultural heritage; 

(b) performing arts; 

(c) social practices, rituals and festive events; 

(d) knowledge and practices concerning nature and the universe; 

(e) traditional craftsmanship. 
Element Geographical 
Distribution 

o The country or governorates: county 
o Governorate: Al-Zarqa 
o City: Al-Russaifah 
o Village: Auajan, Al-Jabal Al-Shamaly 
o Precise location: 

 

3. Element Discerption  
Element discerption and 
current status 
(importance, practices, 
when and how its 

Al-Mansaf is a popular Jordanian dish usually prepared on happy as well as 
sad occasions. Jordan is famous for this dish in other countries. It is made 
from: 
1- Jameed; 2- local lamb; 3- Shiraak bread; 4- yoghurt; 5- pine nuts, 



 
 

4. Element Properties  
A. Tangible aspects 
(if any) related to the 
element, such as tools, 
machines, costumes, 
products, etc.   

Cooking pot, local meat, rice, platter, pine nuts. 

B. Intangible aspects 
(if any) related to the 
element, such as oral 
expression, customs, 
beliefs, performing 
arts, etc.   

Traditions  

C. Language/dialect 
used 

Jordanian dialects from north to south 

D. Context of 
Practice, such as: 
work, rituals and 
festive events, 
recreation, family 
traditions, etc.  

• work 
• Rituals and festive events 
• Family traditions 
• Weddings and funerals 
• Birth customs 

 
E. Means of  Generational transmission 

practiced, its social 
functions) 

almond and parsley; and 7- local ghee.   
Preparation:  
First thing, we put the meat on the fire until it boils and becomes ready. 
Then, we take the bouillon and we add yoghurt to it, and we leave it to 
simmer. Then, we put Jameed and meat and wait for them to become 
ready. It is possible to add local ghee to the mix if desired. Afterwards, we 
prepare the rice, which was previously soaked in water. We add ghee, then 
we add the rice, then we place them on fire. We add water to it, and 
sprinkle salt and safflower, and we leave it until its ready. Once the rice is 
ready, we spread a sheet of Shiraak bread on a platter, we add the rice on 
top of it, marinate the rice with the sauce, place the meat in the middle of 
the platter, and sprinkle parsley and pine nuts on top. Al-Mansaf sauce is 
poured into a deep bowl. They used to eat Al-Mansaf with their own hands 
when prepared on picnics, and some of them are still in some places. There 
is a special way to eat al-Mansaf. One must eat with the right hand while 
the left is behind the back. One shouldn’t reach for a piece of meat that is 
not in front of them. One shouldn’t also reach for the head, since it is for 
the host. The tongue is given to the poet or to the most eloquent in the 
group. 

 



transmission within 
members of the 
community, such as 
generational 
transmission, 
participation, 
acquisition, schooling, 
socialization, civil 
society, NGOs, 
cultural clubs, etc.  

 

 Participations  
Acquisition 

 
 
 
 
 
 
 
 

5. Element Status 
A. Element current 
status 

 
o In a state of development and expansion 
o preserved   
o receding 
o threatened 
o Doesn’t serve its original function 

B. Identifying threats 
(if any)  

There are none. However, certain changes are noted, such as eating with a 
spoon and cooking with chicken.  

C. Suitability of 
aspects related to the 
element 

 
sustainable 
 

D. Sustainability of 
intangible aspects 
related to the 
element 

 
sustainable 

 

E. Safeguarding 
efforts (choose one) 

o Performing arts and cultural events and exhibitions 
o Flyers, posters, daily press, magazines, activities 
o Broadcast media, radio, TV, movies 
o World Wide Web 
o No measures were taken up to this point 
o Other ........................................................................ 

F. What are the best 
safeguarding practices 
according to 

 
The internet and television 
 
Exhibitions and festivals 



practitioners, 
teachers and carrier 
communities, groups 
or individuals 
(briefly)?  

6. Practitioners and carriers of the element 
A. name of the group, organization, association, community, individual responsible for (representative of) 
the element   
Name Address Phone/fax Email 
Insaf Aamer Al-Zarqa, Hai Maasoum  0787356834  
    
    
    
    
    
    
    

   
A. Names of some of the practitioners/carriers of the element   
Name 
 

Age Sex Occu
patio
n 

Address Phone/fax email 

Insaf Aamer 
 

60 Fem
ale  

home
make
r 

Al-Zarqa, Hai 
Maasoum  

0787356834  

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 
 

      

 

 
 



7. references and archives 
a. published resources 
about the element or 
carriers  

 None. 

b. archive and 
museum resources 
related with element 

None. 

 
8. permissions or conditions for inputs 

a. are the any conditions 
or restrictions imposed 
by communities, groups 
or individuals for the 
use of collected data 
about the element or any 
aspect of it? (e.g., 
publication or use for 
research) 
 

None. 

b. consent of 
groups/individuals for 
inscription 

  
For the purpose of safeguarding intangible cultural heritage in all the 
governorates of the Kingdom, I, the undersigned below, Insaf Hassan 
Hamed, carrier of the element al-Mansaf consent, on my behalf and on 
the behalf of the community or group I belong, to providing the 
concerned party responsible for the project mentioned above all the 
necessary information required for the inventorying intangible cultural 
heritage in Al-Zarqa I also grant the rights to the use of the provided 
information within the limits and conditions (if any) imposed by the 
communities, groups or individuals.  
Date: 07.04.2013 
Signature:  
 

 
9. element carrier information (narrator/informant) 

Name Insaf Hassan Aamer 
Age 60 
Sex Female 
Religion Muslim 
occupation Homemaker 
Home town Tulkarm 
Place of residence Al-Zaraqa 
Phone 0787306834 (son) 
email  



















 

Element Description 
Jordanian al-Mansaf: The ceremonial meal served on 
occasions of joy and sorrow, and on all occasions.  
In old times, its ingredients were household items, such as 
meat, and yoghurt; bulgur was used instead of rice.    
After the introduction of rice, it replaced bulgur in making 
Jordanian al-Mansaf. Beneath the rice, several loaves of Shirak 
bread are tucked, and few on top covering it.   
Once the meant is clean and cut, the head is prepared. The 
head is important. It signifies the host slaughtered one of their 
own animals, symbolic of generosity.  
We boil the yoghurt and mix it, so it won’t spoil. Then we add 
the meat to the yoghurt, and we leave to simmer until the meat 
is done. 
By that time, the rice will have been done. I spread the Shirak, 
and put the rice in the shape of dome. We spread the meat on 
top of it, and when the place the head, we open the mouth.  
We stuff the mouth with parsley to make it more presentable.  
We fry pine nuts, and spread them on al-Mansaf platter—“al-
Mawakel”. 
Young men carry al-Mansaf platters to the guests, and one of 
them (al-Labaan) pours yoghurt (broth) using a ladle on the 
platters (al-Mawakel). 
Once that is done, the host says, “all hours are blessed, but this 
one is blessed the most”, or “come to what God has given”, or 
“by God and the Prophet, eat your fill”, or “greetings and 
welcome my guests”.    

Element description 
and current status  



 

The guests wash their hands before eating, and stand around 
the platter, waiting for the elder to start, thus honoring him and 
the guests. 
Table Manners: 
The right hand is for eating while the left is placed behind the 
back. The rice is compacted into a ball shape using three 
fingers: the index, middle, and thumb.  
Those sitting around the platter, when the host is not with them, 
would extend to each other the courtesy of sharing pieces of 
meat using the left hand.  
Usually, no one reaches for the tongue unless there is a poet 
among them, in which case he is entitled to it.  
Many guests take the host’s household members into account 
by leaving one or two pieces of meat untouched.   
When one is full before the rest are finished, he pretends to eat 
so they will not feel discomfited.   
The host does not eat with guests usually so they will not feel 
any embracement. Often, he holds the ladle and pours sauce 
into the platters.  
When done, the guest thank the host as they wash their hands 
saying, ‘May God increase the hosts wealth, may he give him 
more, bless him, and reward him’.   

-Occasions where al-Mansaf is served:   
Weddings  
In the past, people prepared a feast that often occurs on 
Friday. Al-Mansaf was served after the Friday Prayer, 
and as the groom stood to see the guests off, the guests 



 

on their part gave him money as a wedding present.       
The custom had it that the guests should bring rice and 
sugar sacks with them, or the slaughter animals along 
with ingredients necessary for their cooking.     
 ـــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــ ــــ
Funerals  
They served al-Mansaf to the kin, friends, and 
acquaintances of the deceased. 
The family of deceased visits those kin to eat, then they 
hold a week ‘osboayah’, which is al-Mansaf feasts held 
for all those who invited them as well as friends and 
relatives.  

 
Circumcision  
Al-Mansaf is served when a father circumcises his son. 
Relatives usually gathered all of their sons who are in a 
circumcision age and held a common feast.   
 
Visits 
Whenever guests arrived, al-Mansaf was served.  
 
Welcoming Feast 
When someone moved to live next to someone or some 
group, that someone or group held a welcoming feasts 
‘nazeleh’, taking turns inviting him. The newcomer held 
the last feast, inviting all of those who invited him.  
 



 

 

 

 

 
Individual-group approval 
concerning element registration 

 
With the aim of safeguarding the intangible 
cultural heritage in  Jarash Governorate, I, the 
undersigned Mohammad Alsmadi, performer of 
the heritage element called Al- Mansaf in 
Jordan , hereby agree by my name or on 
behalf of the group or ensemble that I belong 
to or represent on granting the body 
responsible for the aforementioned project with 
all information required for the preparation of 
inventories of intangible cultural heritage in  
Jarash Governorate and disposal rights, taking 
into consideration the conditions or restrictions 
(if any) imposed by the group, ensemble, or 
individual.  
 
Date: September 12, 2015 
Signature 
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