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UNESCO-nun Qeyri-maddi madani
irsin qorunmasi izr?
Hoékumatlorarasi Komitasinin
digqgatina

Azorbaycanlilarin giindslik qgida rasionunda xiisusi ¢okiys malik olan ¢orok on
miigoddes nemot sayilir. Hotta onu Quranla borabor tuturuq. Coroklo bagh
Azorbaycan folklorunda onlarca atalar s6zii, nagillar, ofsanslor, idiomlar var. Dar
mogamlarda "¢orok haqqi" - deyo and igir, Tanridan ¢oroklo imtahana
¢akilmomoyimizi diloyir, on hérmotli qonagimizi duz-¢oraklo qarsilayiriq ve s.

Azorbaycanda siifroyo ¢orok verilondo adamlar yemoyo baglaywr. Ciinki
¢orakdon doyorli, dadli, hdrmatli heg bir yemok ola bilmoz.

Azorbaycanin bir ¢ox bolgolorindo ¢oroyi tondirdo bisirmok godim adotdir.
Hazirda ¢oOrokbisirmo sahosindo miixtolif texnologiyalardan istifado olunsa da,
acdadlarimizdan qalan tondirs ¢orok yapmagq anonasi holo do qorunub saxlanilmaqda
vo son illor daha da artmaqdadir. Azorbaycana soyahot edorkon oksor yollarda tondir
¢Orayi bisirilib satildigim goérs bilorsiniz.

Sac vo sacda bisirilon nazik ¢orok xalqimizin kosmogonik tesovviiriinds ayi,
tondir vo tondir ¢orayi iso giinasi simvolizo edir.

Tondirds ¢orok bisirme oanonslori Azorbaycan madoniyyatinin torkib hissosidir.
Azorbaycanda min illor tarixi oldugu hesab edilon ¢orok osrlordon bori bolluq vo
borokot romzi sayilir. Yero ¢orok diisgonds, onu qaldirib opiib alma toxundurar,
ayaqlanmamas1 vo quslarin, hogoratlarin yemssi iiciin hiindiir bir yers qoyarlar. Tozo
golin bay evino golonds onun basina tondir ¢orayi qoyulur ki, bag1 ¢orokli olsun.



Azorbaycanda tondirde ¢oroyin miixtolif novleri bisirilir. Olkenin hor bdlgasinin
0zlinomoxsus bir ne¢a ¢orak ndvii va bisirilma tisulu mévcuddur.

Gonco sohorindo ayrica tondirdo ¢orok bigiron ¢orokgilor mohollosi var. XII
osrin dahi sairi Nizami Goncovi bu nasildondir. Onun gardasi dahi sair Qivami
Miitarrizi do ¢orokgilor noslindondir vo 6zii do ¢orakei olub. Qivami Miitorrizi XII
asrds yazir ki:

“Corokcilikds yox tayim monim,
Sairlikds do halo yekom mon”

Olkomizds torofimizdon kegirilon ononovi ¢orok vo diger kulinariya
festivallarinda tondir vo tondir ¢éroyi daimi olaraq 6n plandadir.

Tondirdo ¢Orokbisirmo ononolori hal-hazirda da yasadilir vo nosildon naslo
Otiliriiliir. Bununla slagodar bu modoni irsin ohomiyystini nozoro alaraq, onun
UNESCO-nun  Bosoriyystin  geyri-maddi modoni  irsinin  reprezentativ
siyahisina daxil edilmasini dostakloyir vo UNESCO-nun Qeyri-maddi madani irsin
qgorunmasi iizro Hokumatlorarasi Komitasindon bu tagobbiisa miisbat roy verilmosini
xahis edirik.
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ph. dr. Tahir Omiraslanov

omokdar madaniyyat is¢isi

Azarbaycan Milli Kulinariya Assosiasiyasinin

va Diinya islam Kulinariya Birliyinin (WICS) Prezidenti
UNESCO-nun Diinya Xalq Yaradicihg Tagkilatim (IOV)
“Inanavi yemak va ickilor komissiyas1”nin Saodri



To the attention of UNESCO's
Intergovernmental Committee for the
Safeguarding of the Intangible Cultural
Heritage

The bread, which has a special weight in the daily diet of Azerbaijanis, is considered the most sacred of
blessings. It is usually considered as being equal to Holy Quran. There are dozens of proverbs, tales,
legends and idioms related to bread used by Azerbaijan communities. In tight situations, people swear
with "the right of bread", we pray to God not to be tested with bread, we welcome our most respected
guest with salt and bread, etc.

In Azerbaijan people start eating when bread is served. Communities believe that no food can be more
valuable, tasty, respectable than bread.

In many regions of Azerbaijan, baking bread in tandir is an ancient tradition. Although various technologies
are currently used in the field of baking, the tradition of making bread in tandirs, which came down from
our ancestors, is still preserved and has been increasing in recent years. When traveling to Azerbaijan, you
can see tandir bread being baked and sold on most roads.

In the cosmogonic imagination of our people, bread baked symbolizes the moon, and tandir and tandir
bread symbolize the sun.

The traditions of making tandirs and baking bread in them are an integral part of Azerbaijani culture.
Bread, which is considered to have a history of thousands of years in Azerbaijan, has been considered a
symbol of abundance and fertility since centuries. When the bread falls on the ground, people pick it up,
kiss it and touch their forehead, and put it on a high place so that it will not be stepped on and eaten by
birds and insects. According to another tradition, when the newlywed bride comes to the groom's house,
tandir bread is placed on the bride’s head.

In Azerbaijan, different types of bread are baked in tandirs. Each region of the country has its own several
types of bread and cooking method.

In the city of Ganja, there is a neighborhood of bakers that bake breads in tandirs. The genius poet of the
12th century, Nizami Ganjavi, is from this generation. His brother, the genius poet Givami Mutarrizi, also
comes from the family of bakers and was a baker himself. Givami Mutarrizi writes in the twelfth century:
"I'm not good at baking, but | am the one good in poetry"

The culture of tandir and tandir bread are always in the foreground in the events and festivals held by our
association. The traditions of baking bread in the tandirs are still alive today and passed down from
generation to generation. In this regard, considering the importance of this cultural heritage, we support
its inclusion in UNESCQ's Representative List of Intangible Cultural Heritage of Humanity, and we ask the
Intergovernmental Committee for the Safeguarding of Intangible Cultural Heritage of UNESCO to give a
positive opinion to this initiative.

Best regards,
Tahir Amiraslanov

Chairperson of the Azerbaijan Culinary Association
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UNESCO-nun Qeyri-maddi madani irsin qgorunmasi
izra Hokumatlararasi Komitasina

Tandirds ¢orakbisirma ananalari Azarbaycan madaniyyatinda silinmaz iz goymus,
madaniyystin formalasmasinda, matbax ananalsrinin inkisafinda avazsiz rol oynamisdir.
Corakbisirms ananalari Azarbaycanda bu giin ds yasamaqgdadir.

Corak azarbaycanlilarin gida rasionunda mihim yer tutan arzaglardan biridir, bunu ¢orakls
bagli inanclardan da gérmak mimkinalr. Snanalars gora ¢orak slifrays butov halda qoyulur ve
alle dogranarag yeyilir. Barakat remzi sayilan ¢érays bicaq vurmazlar. inama géra, ¢érayi
bicagla kasaikda evin baraksti azalir. Corayi ayaq altina atmagq iss glinah sayilir. Yera dismus
¢orayi Uc dafa 6plb gdzin Ustlna aparir, sonra aldan-ayaqgdan uzaq bir yera goyurlar. Tandirda
corakbisirm= ananasi gadim xalg yarzdictiginin nimunasi kimi min illardir nasildan nasils
atlrulib.

Bununia siagadar ¢orakbisirma ananaiarinin shamiyyatini nazara alaraq, onlarin UNESCO-nun
3asariyyatin geyri-maddi madani irsinin reprezentativ siyahisina daxil edilmasini dastaklayir va
JNESCO-riuri Qeyri-maddi madani irsin gorunmasi Gzra Hokumatlararasi Komitasindan bu
tasabnise misbhat ray verilmasini xahis ¢ i-ik.

Hormatls, Z ‘ %& g A — Y.M.Agayev



To the attention of UNESCO's Intergovernmental Committee for the Safeguarding
of the Intangible Cultural Heritage

The traditions of crafting and using tandirs, baking bread have left an indelible mark
on Azerbaijani culture, played an invaluable role in the formation of culture in
general and the development of culinary traditions. These traditions still live in
Azerbaijan today.

Communities value a lot the tandir bread which occupies an important place in the
everyday life of Azerbaijanis. This can be seen from the beliefs of people around
the bread. According to tradition, bread is served whole and eaten by hand.
Nobody should cut the bread with a knife, which is considered a symbol of blessing.
According to belief, when bread is cut with a knife, the prosperity of the house
decreases. Throwing bread under the feet is considered a sin. The tradition of
baking bread in the tandirs has been passed down from generation to generation
for thousands of years as an example of ancient creativity of communities.

Considering the importance of these traditions in this regard, we support the
inclusion in UNESCO's Representative List of Intangible Cultural Heritage of
Humanity, and we ask UNESCO's Intergovernmental Committee for the
Safeguarding of Intangible Cultural Heritage to support this initiative.

Kind regards,
Y.M.Aghayev

Chair, “Dostlug Genlerin Elagelendirme” Public Union






To the attention of UNESCO's
Intergovernmental Committee
for the Safeguarding of the
Intangible Cultural Heritage

Tandir is an example of Azerbaijani culture and history. The bread baking in tandirs
is based on ancient traditions. It has been passed down from generation to
generation for thousands of years as an example of ancient people’s creativity.

Bread baked in tandir has its own taste and flavor. Anyone who passes by a
neighborhood where tandir bread is baked must smell it. According to custom,
giving the first bread out of the tandir to children and guests of the house brings
blessings. People believe that hot tandir bread has no equal in taste. Although
various technologies are used in the field of baking in modern times, the tradition
of making bread in the oven left by our ancestors is still alive today.

Tandir, its crafting and use play an important role in the culture of the communities
living in Azerbaijan and in the development of culinary traditions.

In this regard, our organization supports the inclusion of this element of cultural
heritage in UNESCO's Representative list of intangible cultural heritage of
humanity. We believe that with this step, public interest in this element will further
increase and communities will be more encouraged to pass it on to younger
generations.

Kind regards,
Garay Alibeyov

Chair, Cultural Developent Public Union



G % B
A ! L
ASSOCIATION
OF CULTURE "
OF AZERBAIJAN - '

IMURG  Azarbaycan Madaniyyat Assosiasiyast

Azarbaycan Respublikasi, 370009, Baki, ©.Quliyev kiic,18.
Tel./Faks: 994-12-923 847; Mob: 0514892577; 050 322 30 20

E-mail: fuadtm7@gmail.com; simurg.aca@gmail.com

Ne 02/34 19 avqust 2022-ci il

UNESCO-nun Qeyri-maddi madani
irsin gorunmasi iizre Hokumatlararasi
Komitasinin diqqgatina

Azarbaycanda c¢oroekbisirma masguliyysti uzun tarixi proses naticesinde formalagmigdir.
Corakbisirma ocaqda Uzarina qor, isti kil tékllarek bigirilon killi kdmbadan (“dayirman
kémbasi”) tutmusg, miasir ¢orekxanalarda bigan ¢oraklare gadar takmillagarak inkisaf yolu
kecmisdir.

Corakgilikle masgul olanlar terkib komponentine gére bugda ¢érayi, arpa ¢érayi, dari cadi,
gargidali cadi, duyd ¢orayi ve s. bisirmisler. Kegmigda ictimai iaga, o cimledan ¢brekxana
musssisalerinin zaif inkisaf etdiyi Ggln har bir aile uzunmiddatli erzaq tadariki qaygisina
qalirdi. Oten esrlerde arzaq tedariikiiniin baslica sabablarindan biri de natural tesarrifatin
hakim rol oynamasi il badh olmugdur. Coérakbigirmanin ilk ddvrler birmanali olaraq
ailedaxili zeruri magguliyyet névl olmasi da natural tesarrifatin Ustlnlik tagkil etmasi ila
bagdl idi. Buna gora da ev tasarrufatinda ¢orakbigirma ile ancaq qadinlar masgul olurdular.
Toy, yas marasimlari zamani qongular ¢oraek bisiriimasinda bir-birina destek olmaq Ggtlin
“kébmakdarliq” qarsiligh yardim formalarindan istifade etmisloer. Orta asrlerden baslayaraq
corakbisirma senati genis inkisaf etmis, xtsusi ile seharlerds kdk salan bu pege sahasi ila
baslica olaraq kisilar maggul olmuslar.

Tandirde ¢oroakbisirma ananaleri hal-hazirda da yasadilir ve nasildan nasle 6turalir. Bu
elementin UNESCO-nun Bagariyyatin Qeyri-maddi irs Reprezentativ siyahisina alinmasi
bize bdyluk fexr hissi oyadacaq. Bu manada hamin elementin Reprezentativ siyahiya
taqdim edilmasini alqiglayir vo UNESCO-nun Qeyri-maddi madani irsin qorunmasi Uzra
Hoékumatlararasi Komitesi terafindan bu nominasiyani destaklanmaya ¢agiririq.

Hoérmatls,

== .

]

Professor Fuad Mammadov,
Assosiasiyanin prezidenti



To the attention of UNESCO's
Intergovernmental Committee for the
Safeguarding of the Intangible Cultural
Heritage

The traditions of crafting traditional ovens - tandirs and baking bread in Azerbaijan
have been formed as a result of a long historical process. People have used a variety
of materials and tools to bake bread — from baking of bread on ashes to modern
bakeries today.

Communities may use different types of ingredients for making bread - wheat,
barley, millet, corn, rice flour, etc. In the past, bakeries were poorly developed, so
each family was looking for a long standing food supply. The predominance of
natural economy has made baking bread and crafting tandirs as necessary
occupation in the family. Although tandirs were crafted by mostly men, women
were mainly engaged in baking in the household. During weddings and funerals,
neighbors used to help each other mutually in baking. Since the Middle Ages, the
art of making tandirs and using them for baking has been widely developed,
especially men were more engaged in this practice. The culture of tandirs came to
the cities as well.

The traditions of baking bread in tandirs are still alive today and passed down from
generation to generation. We will be very proud to see this element inscribed on
UNESCO's Representative List of the Intangible Heritage of Humanity. In this sense,
we welcome the submission of that element to the Representative List and call for
the support of this nomination by UNESCO's Intergovernmental Committee for the
Safeguarding of the Intangible Cultural Heritage.

Kind regards,
Fuad Mammadov

Chair, Simurg Association
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UNESCO-nun Qeyri-maddi madani
irsin qorunmasi lizra Hokumatlararasi
Komitasinin diqqgatina

Azarbaycan zangin c¢érakbisirma ananalerine malikdir. Olkamizda ¢6rakbisirma
tacriibasinin daqiq tarixi balli olmasa da, tadqiqatgilar arxeoloji qazintilar zamani tapilan dan
daslari, gil saclar, mixtalif név tandirlar va digar maddi niimunalara dayanaraq onun tarixini
Eneolit dovriina aparirlar. Cérakbisirma vasitalarinin (ocaq, sal das, gil sac, metal sac, tandir,
kara, firnm, xarak va s.) sayi artib takmillasdikca bugda unundan bisirilan acitmali (mayall,
balatili) va acitmasiz (mayasiz va kal) ¢orak novlari da coxalmisdi.

Azarbaycan matbaxinda xamir xoraklari, bir qayda olaraq, kal xamirdan bisirilir. Xamir
mayas! mixtalif Gsullarla hazirlanir. Cérak azarbaycanlilarin gida rasionunda miihim yer
tutan arzaqglardan biridir, bunu ¢érakla bagli inanclardan da gérmak miimkindiir. 9vvala,
ananaya gora ¢orak sifraya bitdv halda qoyulur va alla dogranaraq yeyilir. Barakat ramzi
sayilan ¢éraya bicaq vurmazlar. inama géra, ¢orayi bicagla kasdikda evin barakati azalir.
Corayi ayaq altina atmagq isa giinah sayilir. Yera dismis ¢orayi ¢ dafa 6piib goézlin Gstiina
aparir, sonra aldan-ayaqdan uzaq bir yera qoyurlar.

Tandirda ¢orakbisirma madaniyysti 6lkamizin adat-ananalarimizin tarkib hissasidir.
Bununla alagadar bu vacib elementin UNESCO-nun Basariyyatin geyri-maddi madani irsinin
reprezentativ siyahisina daxil edilmasi dastaklayir va UNESKO-dan bu tasabbiisa raziliq
verilmasini xahis edirik.

Hormatls,
Samir AXUNDOV

“Intellekt” Sarhadsiz Maarifgi
Ganclar ictimai Birliyinin sadri




To the attention of UNESCO's
Intergovernmental Committee for
the Safeguarding of the Intangible
Cultural Heritage

Azerbaijan has rich crafts and baking traditions. Although the exact history of the
practice of baking bread in our country is not known, researchers date its history
to the Eneolithic period based on grain stones, clay plates, various types of ovens
and other material samples found during archaeological excavations. As the
number of baking tools (oven, sal stone, clay sheet, metal sheet, tandirs, sphere,
oven, rack, etc.) increased and improved, communities started to bake different
types of leavened and unleavened bread from wheat flour.

Tandirs masters have contributed a lot to the development of this culture.
Craftsmen have responded to the needs of local communities as culinary practices
evolved. Normally, communities make pastries in Azerbaijan from thick dough,
where yeast is prepared in different ways. The traditional bread made in tandirs
occupies an important place in the traditional cuisine of Azerbaijanis, which can
also be seen from various beliefs and oral traditions about bread. One of the most
important is the fact that bread needs to be served whole and eaten by hand. If we
cut the bread with a knife, the wealth of the house might disappear. Communities
do not allow themselves to throw bread under the feet. If fallen, the bread is kissed
three times and brought to their eyes, far away from their hands and feet.

The culture of baking in a tandir is an integral part of our country's traditions. In
this regard, we support the inclusion of this important element in UNESCO's
representative list of intangible cultural heritage of humanity, and we ask UNESCO
to approve this initiative.

Best regards,
Samir Akhundov

Chair, Intellect Public Union
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UNESCO-nun  Qeyri-maddi  madani irsin
qorunmasi iizra Hokumoatlorarast Komitasinin
diggatina

Min illar boyu nasildan-nasila kegan ¢érakbisirma Azarbaycanda el sanati sayilir. Azarbaveanlilarin
giindalik qida rasionunda xiisusi ¢akiya malik olan ¢drayi an miigaddas nemat sayir, onu Quranla
barabar tuturuq. Azarbaycanhlar hamisa dar magamlarda «gérak hagqin-deya bu miigaddas nemata
and igir, Tanndan ¢oraklo imtahana ¢akilmamayini dilayir, an hOrmatli qonagim duz-gorakle
qargilayir. Azarbaycan folklorunda g¢érakla baghh miixtalif atalar sozlari, aforizmlor, bayaular,

qarguslarin olmasi tasadiifi deyil.

Tarixan Azarbaycanda ¢orakbigirma vasitalari asasan ocaglar, gil va gugun saclar, gil tavalar, tandirlar
olub. Bunlar arasinda tandirlor ¢rakbigirmanin asasi hesab edilir. Onlar 6z qurulusunu da gadimdan
indiyacan dayismoayarak hal-hazirda da istifada olunur. Tandir — Azarbaycan xalqinin maddi-madani
niimunasidir. Tandir ¢6rayi qadim ananaya stykanir. Tandirda ¢orak bisirma ananasi qadim xalq
sanatkarlig1 niimunasi kimi min illardir nasildan nasila 8tiiriiliib.

Hesab edirik ki, ¢orakbigirma ananalari UNESCO-nun Bagariyyatin Qeyri-maddi irs Reprezentativ
siyaisina alinmasi bu elementin goxlu dasiyicilarinda boyiik faxr hissi oyadacaq. Bu manada
toskilatimiz bu elementin hamin siyahiya taqdim edilmasini alqislayir va UNESKO tarafindan bu
nominasiyani dastoklonamaya gaginr.

Hérmotla:

Camila (Camila Cigak) Isbandiyarova
“Zaka Isiginda™ Milli dayarlarin Tabligina
Yardim ictimai Birliyinin sadri,
Filologiya iizra falsafa doktoru,

Prezident tagaiidciisii



To the attention of UNESCO's
Intergovernmental Committee for the
Safeguarding of the Intangible Cultural
Heritage

The culture of making and using tandirs for bread baking is considered a handicraft in Azerbaijan,
which has been passed down from generation to generation for thousands of years. Communities
consider tandir as a sacred place and bread as the most sacred blessing, which has a special
importance for the traditional culinary heritage of Azerbaijanis. People keep saying and
transmitting to their children traditional proverbs related to bread in Azerbaijan. Communities
swear with the bread as holy blessing in difficult situations and welcome their most respected
guest with salt and bread.

Historically, the means of baking in Azerbaijan were mainly ovens, clay and iron plates, clay pans,
and tandirs. Among them, tandirs are considered the basis of baking. Masters crafting them have
not changed their structure since ancient times and still make them today. Tandir itself is one of
the landmarks of culture and history of Azerbaijani communities, based on ancient traditions.
The culture of baking breads in tandirs has been passed down from generation to generation for
thousands of years.

We believe that the inclusion of the element in UNESCO's Representative List of the Intangible
Heritage of Humanity will lead to a great sense of pride among the bearers of this element. In
this context, our organization welcomes the submission of this element to that list and calls on
UNESCO to support this nomination.

Best regards,
Jamila (Jamila Chichek) Isbendiyarova

Chair, “Zeka Ishighinda” Public Union
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UNESCO-nun Qeyri-maddi madani irsin
gorunmasi Uzre Hékumsatlararasi Komitasinin
diggatina

Azarbaycanin bazi bélgalarinda ¢érayi tendirds bisirmak gadim adst-snanadir. MUasir zamanadas
corokbisirma sahasinda muxtslif texnologiyalardan istifade olunsa da, acdadlarimizdan galan
tendira ¢orek yapmaq ananasi indi de yasadilmaqgdadir.

Tondir kasik silindiri xatirladir, adatan onun agdiz diagonali 55 sm, ortasinin diagonali 80 sm,
hundurlayd 1 metr olur. Onun alt terefinden hava ¢ekmak Uglin kigik bir dslik da var ki, ona
«kuvle», «kulfe» ve ya «kulufuren» deyilir. Tendirin hazirlanmasi dulusgulug senstinin bir
névadur.

Olkemizin srazisinde tendirin bir nega névii méveud olub. Amma yeriistii ve yerle barabar (yeralti)
olan tandirlardan istifade daha genis yaylib. Hazirda Azerbaycanin xususile cenub bélgesinds
tendir hazirlanaraq satisa ¢ixarilir. Tendirin 6zinl qurmag, hasile gatirmak o geder de asan is
deyil. Onun qurulmasi Ug¢ln asas xammal gilli torpagdan yogurulmus palgigdir. Tendiri quran
adam basladigi isde xususi 6l¢u-bigiys, simmetriya gaydalarina ciddi smal etmalidir.

Azerbaycanda ¢érak neca mugaddas sayilirsa, tendire da o clur yanasilib. ©cdadlarimiz nahaq
yera «Tandir ¢orayi, evimin dirayi» demayibler. Bazi vaxtlarda giin tutulmasi olanda, zslzale bas
verands insanlar tendirin basina qagiblar. Onlar tendir yaninda hifz olunacaglarina, baslarina bir
is galmayacayina inaniblar. Homin inam bu giin ds xalq arasinda yasamaqdadir.

Tendirde ¢drakbisirma ananaleri Azerbaycanda bu gin de yasamaqdadir ve nssilden nasle
oturalar. Mahz buna goérs teskilatimiz bu elementin UNESCO-nun Basaeriyyatin geyri-maddi
madani irsinin reprezentativ siyahisina taqdim edilmasini tamamile dastaklayir ve bu elementin
tanidilmasinda kémaklik géstarmayiniz xahis edirik.

acif@creative.az of .08.202%
+994 51 232 38 80 29/S



To the attention of UNESCO's
Intergovernmental Committee for the
Safeguarding of the Intangible Cultural
Heritage

In many regions of Azerbaijan, making tandirs and baking bread in tandirs is an ancient
tradition. Although various technologies are used in modern times, the tradition of making
bread in tandirs as we inherited from our ancestors is still living nowadays.

Masters make tandirs from clay in the form of a sectional cylinder, usually its mouth with 55
cm diameter, its middle diameter - 80 cm, and its height - 1 meter. When crafting tandirs,
masters open up small holes at the bottom for drawing air, which is called "kuvla", "kulfa" or
"kalftiren". Tandir making is a kind of traditional pottery art.

Communities make different shapes and forms of tandirs in the territory of Azerbaijan. The
use of above-ground and underground tandirs is more widespread. Nowadays, masters build
tandirs and sell them especially in the southern region of Azerbaijan. Crafting a tandir is not
an easy task. Masters use mud kneaded from clay soil as the main raw material for its
construction. Masters building the tandir must strictly follow the rules of symmetry and
special measurements.

As bread is considered sacred in Azerbaijan, tandir is treated in the same way. Our ancestors
used to rightly say "Tandir bread is the pillar of my house". In the past sometimes, people ran
to tandirs when there was a solar eclipse or an earthquake. People thought that being close
to tandirs would protect them and that nothing would happen to them. That belief still lives
among the people today.

The traditions of baking bread in tandirs still live in Azerbaijan today and are passed down
from generation to generation. That is why our organization fully supports the submission of
this element to the UNESCO Representative List of the Intangible Cultural Heritage of

Humanity, and we kindly ask you to help us promote this element.

Best regards,
Vasif Eyvazzade

Chairperson, Azerbaijan Federation of Creative Industries



