0184900008

Classification Of Intangible Cultural Heritage Element Of Jordan

No Domains sections | Sub- section Code ‘
1. 1. Traditions Birth traditions 1/1/1 ‘
Marriage traditions 1/1/2
Death traditions
Holidays and events 1/1/3
Traditions
1/1/4
Animal Husbandry
traditions 1/1/5
Behavior traditions
Table manner 1/1/6
traditions 1/1/7
Oral traditions and Food traditions: 1/1/8
|  expressions, including Popular food
language as vehicle of
intangible cultural Popular Sweets
heritage
| Food industry
: Coffee Industry
| - .
! traditions of tribal 1/1/9
judiciary
) Myths and legends 1/2/1
2. Oral expressions Proverbs 1/2/2
story of the proverbs 1/2/3
Poems 1/2/4
A story within a 1/2/5
poem
1/2/6
| Vocabularies
| . 1/2/7
‘ | Popular Tales
_I i
2. Performing arts | ‘ 1. Songs




Chants ¢ '

Mahawah and

Zagareed
2. Musical
instruments

3. Popular Games
4. Popular fashion
5. Jewelry

6. Folk

2/1/1

2/1/2

2/2 |
2/3
2/4 |
2/5

2/6

Social practices, rituals

and festive event

Social practices

Popular tools and
equipments

3/1

3/2

Knowledge and practices
concerning nature and
universe

Popular Beliefs

Religious Treatment
{Treatment by the
Holly Quran)

Animal Knowledge-
Plant knowledge
Agriculture

Herbs and medical
plants

Popular medicine

Knowiedge of time
and seasons

Places and locations

4/1

4/2 |

4/3

4/4
4/4/1

4/4/2

4/4/3

4/4/4

4/5

Traditional craftsmanship

hand made
Crafts industries

Arabic calligraphy

5/1

5/2/1
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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-Balga, 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




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.

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 | yar5ky dailect
used
D. Context of e work

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

e Rituals and festive events

e Family traditions

e Weddings and funerals

e 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




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 | gystainable
element
D. Sustainability of
intangible aspects sustainable

related to the
element

E. Safeguarding
efforts (choose one)

Performing arts and cultural events and exhibitions
Flyers, posters, daily press, magazines, activities

Broadcast media. radio, TV, movies

O O O O O O

World Wide Web
No measures were taken up to this point

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 | Address Phone/fax email
patio
n
Omer Al- 58 male | pensi | Al-Karak 0787356834 -
Omari oner
7. references and archives
a. published resources | None.
about the element or
carriers
b. archive and None.

museum resources
related with element

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, |, 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 | 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 | 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




r N\ ~7
A
T -

Yvlv/

ministry of culture

s

L;JLJ’J;&@LW‘ il i) e £ g pia

8 ,S31 dadloes (3l b U SN o> Bl

"

Bligs Ja a5 05 pma (uslrillyy ( CimisSl Atgs Laia) (atdd) dpaill (450l o pE 2y B pmilall 12 aly

@Sy plitly 8,50 clliblaa B daal aainally ABEN cilyyaag , ABGEY 5059 03 asily Aytlal

t A s Ly el el JS30 A o
*U"_i)‘d‘ c-\.!‘ J'-}lmj T e
Yy sl A Lia¥) cilaladl o

39 WS il Cigdiad .
LB (e 12 Balall

®

sl daylally dslaidl) tlll.u‘)\.cdb el 0 ‘
Al Al il dhyd) cled o
vesarammnmvsenemes s bsaRES AT G sssvedsne s iada Callallaall ( any _,‘ Ukl ;{ Aafgag puaiall LA OlSa &
\}) ﬁj - - *,. L -
U RTRURUTRTRUURRURTRRRC o 408 USSR U WO Sl I P51 B L9 (POWIER T

(AY




eeosslssoninsasaranssssssrnssnssssRsansinns

------

wiple ea o) bap
s uvle GBSy ddalea
o b s ol iy

(el Zoe Laia ¥ -Gl

?

e NS




----------------------------------------------

--------------------------------------------------------------------------------------------

| 1) .\l pabiadl |
« paially Anipall (it
sl T el 1S

My ccladle (i

--------------------------------------------------------------------------------------------

--------------------

--------------------------------------------------------------------------------------------

--------------------------------------------------------------------------------------------

Of) skl & ualiadl

painlly A gall {ng
cestale ‘LJL.‘:. J_.,Igw Mia
gY 3‘ cslal Q18 ¢euladte o

R R N e e e TN N T TN

............................................................................................ L
...................................................... JOTT daglh / Bl .
S 1y g4l Aasidusal)

--------------------------------------------------------------------------------------------
---------------------------------------------------------------------------------------------
---------------------------------------------------------------------------------------------
--------------------------------------------------------------------------------------------

--------------------------------------------------------------------------------------------

b Gy 3 Ggload) L&
| Jas :3a c;ud.'ui\
45 [ Gugihy eYUa)
>/ il cilae /J-WJ
’ &1

--------------------------------------------------------------------------------------------

--------------------------------------------------------------------------------------------

--------------------------------------------------------------------------------------------
--------------------------------------------------------------------------------------------
--------------------------------------------------------------------------------------------
--------------------------------------------------------------------------------------------

--------------------------------------------------------------------------------------------

..)w O JA 3k g
O J8Ls >li‘u :Q.d,adl
lus) / A Uiall [/ Sl
S} [ Apiall ke |
] i gl b

[ Aal ol Lpataa cilabile
U/ At 4 Cilaliie
LIS T




oLl / qasi ol gty gski Al i o
4le Usblat Jh L -

pailell of Jylaill D 3 o
=LA [ gl s ©

LY ik g Y o

.......................................................................................... o | (ang o) Shlaal Uiy .o
...................................................................... JAL sag
- AR E R R R RN LA RN RN NN NN AR R RN ] LEE R RN R RN y-. IIIIIIIIIIIIIIIIIIII LR RN :’}
LA R R E RN NN NN NN -e L] LA R R NNy L] LR R RN NN NN LA R AR RN NN LA R RN EE SR NFERY I AR R R R EREENNN N LR RN R NN N '#
......... 0 A B S S R B S S SR S S raliall Lalsid a0 @
.......................................................... cw’Imﬁe saially Lagial] Agalal)
........... oylsag (L)
------- LR N RN R R L N S N R AR R R R J&ﬁm‘ L‘ﬂu‘ Gu '&

waially Latiall 4patal)
r“,lm‘ﬂ

LA g yally aslaally 6l st sy ©

lals cBlaall elague g L gl Cinall Ay clialdl eyl i o
P ¢l ¢ ppall B o logll (3 DY) Shuus o7

' 2 gall Ay 7SN 288 o

OV s yeaiall fypea clelia) of 3335 4 o

teversrenssanans ternaeens erserannes terresesstrsaanireas Versnitssssnnns s A e O

Ggeal Apdall agall g
(sl of Basly i) puata

. '?’_

A

duall Juadl g Lo
Clujlaall) @liaglally

Gl gL cuall), (o Luail
Sules ol be ay uaiall
ol ogalaa gf ",Sj)ﬂ\v paaizl)
A o delagdl ol 42 ganall
Al Ciua) PAdslany el
(Suaialy

A




Il addll of (Aaddl) Ughuwal! Lo laial! deganal) of Luuisall of Lught f \ S dalatall _ i

Haiadl oo (Jiaall)
AN 5 [ sl sl !
- NN o A By =S5
adtad o uaiall peataall (any oot
SN 30 | hlg Sl st ot | A | Guiah | el oy
daigal)
% WA\ )TN EZ ﬁ e/ v E
e

~%




R R N I

A R T L N I N I S PSS S P RS

R N RN R R L T e

B R L N R R R R R R R T
N R T I I I T S A,
L O R R R T
L R I I T T T
MRS A L N N N N IR s T

AR AR A A A N N N N N N I R N I I N PP P

L R R R R I I I, R R Y

R N N

R R I T T T T T T

B . LR T Ty

L ]

L T N Y N R R R I

o paiadl Jga 5 dial

R e T T T R L L L T RIS
B T T T,

bR e R O e Ny LR L T T T R T T Y Ty

b R R R R N B £ T Ao AP P

L N R T, L R T R R R

b e e A R R N R RN R R T

L R T R

|cu.tu---ulllo'ol.l-t-nn-cou.----oov-co;;;}

S
PO 00T PO IR0 000U 000000C0ONR0sR00 00 R0T S

( B L I

L N S R R EE R ]

L ]

--.40ooatvo--t--o-po.t-n--u-----poﬁ.t.f-ul--oolootu--n----.-.-c-lcvlllltoo-c-uoc-cpcono«o--ac-.

e A R R N R N R R R I I T T T

o Ldad ) dsall
ol aiall Joa ddarial
Alala




i o bl s G

o deleall U8 e Liagohe
Lika o pdf ‘&Mt
¢! ol daipal) cliy) Ju..w
faaldl 1 Jea e g
oAl e e 3
alapy @Y aladtad

....................................................................................................................

....................................................................................................................

Sda RIS 3"c:\=ﬂ."\§:\u.e

v, oG] gl Ul el U Altilae b goldl) e AR S ygem Cargr | I — cloLaadl Adblga .oy

Gl o St 2l O s 5 Bt A il el S

i oo Ll o Bl f el ol ) desendl ff deleall o Al o el
Pl alaey Lyslhall cilaslaal) apen W sS3al) g plall o A gpnall dgall e o
DY g 38V dmy el iyl Gging ]S Aliilay gald) e GHEN Y pas
Al ol Ao pendl of deleadl Lt ) (ans o) 25l ol gy

W v SR

yaisd) Jaud o

e F}W

Louda)

EI

Ligal

s T

el Gl gal

BIT

LBy lsa

LNAR L IR T

“aitgdt

(AN 4




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




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.

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.

e work

e Rituals and festive events
e Family traditions

e Weddings and funerals

e Birth customs

e 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




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 | none
(if any)
C. Suitability of
aspects related to the | gystainable
element
D. Sustainability of
intangible aspects sustainable
related to the
element
E. Safeguarding o Performing arts and cultural events and exhibitions
efforts (choose one) 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 | Address Phone/fax email
patio
n
Zurayqa 55 Fem | - Al-Mafraq - -
ale
7. references and archives
a. published resources | None.
about the element or
carriers
b. archive and None.

museum resources
related with element

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, |, the undersigned below, Zurayqga
Mahmoud, carrier of the element al-Mansaf consent, on my behalf and
on the behalf of the community or group | 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 | 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
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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-Zarqga, Al-Balga, 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,




practiced, its social | almond and parsley; and 7- local ghee.

functions) 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.

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

Traditions

arts, etc.

C. Language/dialect |y, qanian dialects from north to south
used

D. Context of e work

Practice, such as:
work, rituals and
festive events, e Family traditions
recreation, family
traditions, etc.

e Rituals and festive events

e Weddings and funerals

e Birth customs

E. Means of

Generational transmission




transmission within Participations
members of the .
community, such as Acquisition
generational
transmission,
participation,
acquisition, schooling,
socialization, civil
society, NGOs,
cultural clubs, etc.
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 | gystainable
element
D. Sustainability of
intangible aspects sustainable
related to the
element
E. Safeguarding o Performing arts and cultural events and exhibitions
efforts (choose one) 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
Lo T 1117

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 | Address Phone/fax email
patio
n
Insaf Aamer 60 Fem | home | Al-Zarqa, Hai 0787356834

ale make
T

Maasoum




7. references and archives

a. published resources | None.
about the element or

carriers

b. archive and None.

museum resources
related with element

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 | 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 | 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
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Element Description

Element description

and current status

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. | 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”.




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’.

—QOccasions 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.

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 With the aim of safeguarding the intangible
concerning element registration | cultural heritage in Jarash Governorate, |, 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 | 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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