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Element Form
1. Defining the Cultural Heritage Element

e Name of the element as used:

Harees

e Short and useful title of the cultural heritage element (Including domain(s) of cultural heritage
manifested by the element)

! Social practices and heritage rituals

e Practitioners and groups concerned:

Women of all ages, men (on special occasions), traditional restaurants, farmers, wholesale traders —I

e Geographical location and range of the element:

In all emirates of the country.

e Brief description of the element:

The United Arab Emirates is famous for its variety of traditional foods, the most famous among them
being harees. This dish has its own preparation and serving rituals. Although these may vary from
emirate to emirate, it remains primarily a shared dish.

Narrator Fatima Al Shamsi: The wheat or (seif) crop as it is called locally is grown and after harvesting
and drying it is placed on the yanour (a specially prepared clean piece of ground). The men bring a
qub (a large piece of wood) or zourah (palm frond) and beat the grains to separate them from the
chaff. The grain is then divided and shared out. People who do not have access to agricultural
production buy grain from the market®.

On protecting the crop, the narrator, Saliha Obaid, says: We used to use the shaila (the woman's head
covering) for scaring the birds away. We would also use a man'’s kandora to dress a palm frond and
place it in the center of the field to scare away birds?.

The two narrators, Fatima Al Shamsi and Saliha Obaid, agree that harees consists of: harees (wheat
grains), rice, meat, and salt. The narrator, Mubaraka Al Ameri, said that harees consists of wheat
grains, salt, and meat only, without any additions?®.

! Field interview with Fatima Abdullah Al Shamsi, Hili Area, Al Ain City, United Arab Emirates, Sunday, 20 January 2019.
% Field interview with Saliha Obaid, Al Sarcoj Area, Al Ain City, United Arab Emirates, Sunday, 20 January 2016.
3 Field interview with Mubaraka Al Ameri, Al Ain Oasis, Al Ain City, United Arab Emirates, Monday, 21 January 2019.



Harees is prepared by boiling the meat until tender then mixing in the wheat grains. The pot is then T
placed in the tannour (oven) or hearth and left for two or three hours. It is then taken out and the
harees beaten and stirred and the bones removed®. All the narrators agreed that women are the
primary makers of harees but men help by beating and stirring before serving in the event that the
woman is unable to do it. They also agreed that steel or copper pots are used for cooking harees, in
addition to the malas or jodfah — a large wooden spoon used for stirring. Some people also use a
pestle for grinding.

The narrator Saliha Obaid explains: in the past, harees was made on special occasions like religious
holidays and weddings or forty days after a child is born. She also says that there’s a difference
between the harees of the past and present, saying: harees was better in the past because it was
cooked on a fire and there was more pleasure in preparing it. Today all the ingredients are placed in a
pressure cooker run on electricity or heated on gas fire where it is left for an hour to an hour and a
half. There are also electric beaters that beat and stir the harees, after which the harees is ready to
eat®,

The harees dish has a special social significance because it is eaten on occasions when people gather
and celebrate.

Mubaraka Al Ameri explains: Harees today is made and everyone eats from it — the women eat
together and the men together. We used to gather in a reception area for guests and everyone, our
men and children would gather and eat together®.

2. Features of the element

» Concerned practitioners and bearers of the element (including name, gender, occupational category,
etc.):

Grain importers, farmers, men and women, hardware stores selling kitchen utensils,

e Other concerned participants whose work is related to the element:

| Proprietors of traditional restaurants. —|

e The language (s) used (in the element):

| Arabic.

4 Ahmad Al Shargawi: From the Emirati Heritage, Al-Raya Center for Publishing and Media, Cairo, First Edition, Part Two, 2014,
p. 88, with disposition.

5 Field interview with Saliha Obaid, previous reference.

5 Field interview with Mubaraka Al Ameri, previous reference.



* Tangible elements associated with the practice of the element and its transmission, such as:
instruments, equipment, costumes, spaces, and ritual tools (if any):

| grain, meat, salt, rice, pot or vat, pestle, wooden stirrer, pounder, serving dishes. —l

* Other intangible elements related to the practice and transmission of the element in question (if any):

Songs and chants sung during the sowing and harvesting and cooking the harees, sharing rituals,
complimentary descriptions of harees by some people, traditional sayings about harees.

* Customary practices governing access to the element or any of its specific aspects:

This element is practiced according to prevailing precepts, rituals, and traditions in the society,
including the utensils used in preparing and serving it. There are no restrictions to accessing the
element.

* Modes of transmitting the element to others within the group:

l Through teaching and observation of the practice of the element.

» Concerned organizations if any (associations/civil society organizations, etc.):

The Department of Culture and Tourism — Abu Dhabi
The Ministry of Culture and Knowledge Development
Family Development Foundation

Heritage and cultural centres and clubs

3- Status of the element: its viability and sustainability

e Threats to the practicing of the element in the context of the relevant community / groups
concerned:

‘ The element is not facing any threats. ]

4- Data: restrictions, and private permissions (collectively and access)

e Community / group approval and involvement in data collection:

Individuals researching the element met with positive feedback while collecting information and
anecdotes related to the element from community members. This reinforces the Department’s
efforts in collecting and documenting elements of heritage.




e Restrictions on data access and use:

There are no restrictions of the information related to the element as per the precepts and customs
of society and the laws of the country.

» Sources of information, experts, and narrators (their names, position, and affiliation):

-Field interview with Fatima Abdullah Al Shamsi, Hili Area, Al Ain City, United Arab Emirates, Sunday,
20 January 2019.
-Field interview with Saliha Obaid, Al Sarooj Area, Al Ain City, United Arab Emirates, Sunday, 20

January 2019.
-Field interview with Mubaraka Al Ameri, Al Ain Oasis, Al Ain City, United Arab Emirates, Monday, 21

January 2019.

¢ Dates and locations of data collection:

- Hili Area, Al Ain City, United Arab Emirates, Sunday, 20 January 2019
- Al Sarooj, Al Ain, United Arab Emirates, Sunday, 20 January 2019.
- Al Ain QOasis, Al Ain City, United Arab Emirates, Monday 21 January 2019

5- Sources of information about the element (if any)

e Literature: books, articles, and others:

Ahmed Al-Shargawi: From the Emirati Heritage, Al-Raya Center for Publishing and Media, Cairo, First
Edition, Part Two, 2014

* Audio-visual materials, records etc. in archives, museums, and private collections (if any):

There is recorded material for two of the female interviewees. J

e Documentary materials and tools in archives, museums and private collections (if any):

There are some books and publications about the element in libraries and archives. T

6- Data about the inventory process

* The person(s) who performed the classification and collection

| Moza Mohammed Khalifa Al Nuaimi j




e Proof of the consent of the individuals and groups concerned in order to (a) document the element
(b) their agreement to provide information that will be included in the inventory

Declaration

[ the undersigned Saliha Obaid support the government of the United Arab Emirates in the
inscription of the element of harees. Narrator’s signature [signature]

Declaration
I the undersigned Fatima Abdallah Al Shamisi support the government of the United Arab
Emirates in the inscription of the element of harees. Narrator’s signature [signature]




Declaration

I the undersigned Mubaraka Saqr Al Ameri support the efforts of the Department of Culture
and Tourism in the United Arab Emirates in the inscription the elements of harees and
henna. Narrator’s signature [signature]

*Field interview, 21 January 2019 at 11:30, Al Ain Oasis.

¢ Date the information was entered into the inventory:

| 30/01/2019

ePictures:



Steps for the preparation of harees

e References:

Pictures included from the information network

e Issued on 30 January 2019
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