AZBRBAYCAN QEYRI-MADDIi MOD®NIi iIRS NUMUNOL®ORININ DOVLAT REYESTRI

Azarbaycan Respublikasi Madsniyyat Nazirliyinin 218 sayli 28.04.2010 tarixli ©mri ilo tesdiq edilmisdir,

25.08.2011, 28.03.2012, 18.10.2012, 15.05.2013, 03.02.2014,
27.01.2015, 17.02.2016, 12.05.2016, 24.10.2018, 09.04.2019, 09.12.2020, 24.02.2021, 17.06.2021

tarixli elaveslorle

Elementlarin

Bolmanin adi Seksiya, sub-seksiya Ne Elementin adi . -
novlori
BAYRAM, AYIN V@ MORASIMLAR (1). | Gay madaniyyafi
M3RASIM, AYIN (2). | iftarla bagli madani ananaler A foalivvat
sosial foaliyyat,
(3). Hamam madaeniyyati ayinlar ve bayram
@ Si n todbirlori
. Unna
(5). Yas
(6). Tlrkegare tebist ve kainata
aid biliklar va
foaliyyat
XALQ BAYRAMLARI (7)- | Qurban .
sifahi enanalar vo
(8). Novruz ifadaler, tobiat va
(9). | Oruclug kair:/a:?ezilci!ysgitkler
(10). | Nar bayrami ve madaniyyati
MODONi XUSUSI MODONI MOKANLARIN (11). | Nicin medeni mokan onanevi
MOKANLAR ONON®VI BILIKLORI senatkarliq, tebist
(12). | Qirmizi Qasabanin madani Ve kainata aid
mokani bilikler ve faaliyyat
FOLKLOR musiai (13). | Asiq senati
(14). | Mugam sanati
(15). | Meyxana ifa incosanati
ROQSLAR (16). | Yalli (Kogari)
(17). | Uzundara
SIFAHI XALQ YARADICILIGI (18). | Dade Qorqud dastani
- sifahi enanalar vo
(19). | Koroglu dastani ifadolor
(20). | Molla Nesraddin latifalori
OYUN- Atiistii oyunlar (21). | Altungabaq
TAMASA > (22). | Atustii glles
OYUNLAR
(23). | Baharbsnd
(24). | Papaq oyunu
(25). | Covagan
Darvis oyunlari (26). | Aylanis
(27). | Dévran
(28). | Bandvsa
Usaq oyunlan — sosial fealiyyat,
(29). | Cizigtopu ayinlar va bayram
Zorxana oyunlari (30). | Gilesma todbrrer
(31). | Pahlavanhq




OYUN- Qaravalli (32). | Kosa-galin
;ﬁmgﬁfm tamasalari (33). | Sirvan Qazisi
Meydan (34). | Ayiloynatma
tamasalari (35). | Xoruz doylisdirmes
Oyuq (Kukla) (36). | Comgagslin
tamasalari (37). | Dazgah Sahsalimi
(38). | Orusek s_osial foaliyyet,
Sabih tamasalarn (39). | ©za aymlteerd\;)airlt;ariyram
(40). | Qsatl
(41). | Mazhak-Sebih
SONOTKARLIQ XALQ TOSViRi SONSTI (42). | Miniatlr sanei
(43). | Tezhib dekorativ sanati
(44). | Heykslterasliq
(45). | Qrafika
(46). | Xettathq
(47). | Rengkarlq
TiKMa (48). | Doldurma
(49). | Gulsbatin
(50). | Muncuglu
(51). | Pilek
(52). | Tekalduz
ONONaVI-DEKORATIV SONOT (53). f‘zarbayca” xalgaciligi onenavi
(54). | Ipakgilik sanatkarliq
(55). | Sabskagilik
(56). | Kalagayi senati
XALQ TOTBIQi SONITI (57). | Agacislema
(58). | Sadaf senati
(59). | Dulusculug
(60). | Badii metal
(61). | Bazadilma usullari
(62). | Demirgilik
(63). | Zergerlik
(64). | Lahic gasabasinin misgarlik
sonati
(65). | Sisa senati
R - ; .| Nazik ¢orayin hazirlanma
MR | ooy conanomuaLanin | O s e, | e

yayma, sac ¢Orayi, girds,

das ¢oroyi, fatir)

tadbirleri




(67). | ©nanavi tendirlarin
sanatkarligl va ¢oérakbisirma
ananalari
MoDaNi V& SOSIAL (68). | Dolmanin hazirlanma ve
FUNKSIYALARI DASIYAN paylasma madaniyysati
SNONaVi MaTBaX NUMUNSL®RI (69). | Bozbasin hazilanma
bilikleri
MiLLi MusiQi iDIOFONLU GALGI ALOTLORININ (70). | Agiz gopuzu
ALSTLORININ HAZIRLANMA V9 IFAGILIQ SONOTI (71). | Kaman
HAZIRLANMA VO
IFACILIQ SONOTI (72). | Can
(73). | Hovser
NOF9S GALGI ALOTLARI (74). | Kersnay
(75). | Mizmar
(76). | Musiqgar
(77). | Nay ifacihq senati
(78). | Balabanin sanatkarligi va
ifaciliq senati
_ _ _ ananavi
SIMLI GALGI ALSTLORI (79). | Tar senatkarhgi va ifagihig senatkarlig, ifa
(80). | Saz sanatkarligi va ifagihgi incasanati
(81). | Kamanga sanatkarligi va
ifaciliq senati
ZORB CALGI ALOTLSRI (82). | Daf hazirlanma va ifagihq
sonati
(83). | Dimbak
(84). | Qaval



m_tukaj
Texte surligné 


STATE REGISTER OF INTANGIBLE CULTURAL HERITAGE ELEMENTS OF AZERBAIJAN

Approved by the order No. 218 of the Ministry of Culture of the Republic of Azerbaijan on 28.04.2010,
with updates dated 25.08.2011, 28.03.2012, 18.10.2012, 15.05.2013, 03.02.2014, 27.01.2015, 17.02.2016,
12.05.2016, 24.10.2018, 09.04.2019, 09.12.2020, 24.02.2021, 17.06.2021

Name of grand Section, sub-section Ne Title of the element Type of the
sector element
FESTIVITIES, RITUALS AND CEREMONIES (1). | Teaculture
EVENTS, (2). | Cultural practices related to
CEREMONIES Iftar social
practices,
(3). | Hamam tradition rituals and
festivities
(4). | Sunnet, ritual circumcision
(5). | Yas mourning ritual
(6). | Traditional quackery knowledge
and practices
concerning
nature and the
universe
FOLK FESTIVITIES (7). | Qurban oral t;?m(cjjltlons
(8). | Novruz expressions,
- knowledge
(9). | Orujluq and practices
(10).| Nar bayrami festivity and concerning
culture nature and the
universe
CULTURAL TRADITIONAL KNOWLEDGE OF (11).| Cultural space of Nij amor‘)’:;ec‘:i%‘;s
SPACES CULTURAL SPACES concerning
(12).| Cultural space of Qirmizi nature and the
Qasaba universe,
traditional
craftsmanship
FOLKLORE MUSIC (13).| Ashugq Art
(14).| Mugham
performing
(15).| Meykhana arts
DANCES (16).| Yalli (Kochari)
(17).| Uzundere
ORAL CREATIVITY OF PEOPLE (18). | Dede Qorqud Epos -
(19). | Koroglu Epos oral t;i(é't'ons
(20).| Anecdotes of Molla expressions
Nasreddin
GAMES, Horse riding (21). | Altungabagq
PERFORMANCES | games (22).| Horse wrestling
> GAMES (23).| Baharbend
(24).| Papakh game
(25).| Chovgan




Darvishs’ (26).| Aylanish
traditional (27). | Dévran social
game practices,
rituals and
festivities
Children's (28).| Benovshe
games (29).| Jizigtopu
Zorkhana (30).| Glleshme
games (31).| Pehlevanliq
GAMES, Joke (32).| Kosa-gelin
PERFORMANCES | performances (33).] Shirvan Qazisi
> -
PERFORMANCES | Square (34). | Ayioynatma
performances (35). | Khoruz déyiishdiirme
social
practices,
Puppet (36).| Chomchegelin rflfaus?il\?iteia:sd
performances (37).| Dezgah Shahselimi
(38). | Erusek
Shebih (39).| Eza
performances (40).| Qetl
(41). | Mezhek-Shebih
TRADITIONAL FOLK FINE ARTS (42).] Art of miniature
CRAFTS (43).| Tezhib decorative art
(44).| Traditional sculpture
(45).| Graphics
(46).| Azerbaijani Traditional
calligraphy
(47).| Azerbaijani folk painting
EMBROIDERY (48).| Doldurma embroidery
(49).| Gilebetin embroidery
(50).| Munjuglu embroidery traditional
(51).| Pilek embroidery craftsmanship
(52).| Tekelduz embroidery
TRADITIONAL DECORATIVE ART (53).| Azerbaijani carpet weaving
(54).| Sericulture
(55).| Shebeke making
(56). | Kelaghayi art
APPLIED ARTS (57).| Traditional woodwork
(58). | Art of mother of pearl inlay
(59).| Traditional pottery
(60). | Artistic metalwork




61).

Traditional Azeri

ornamentation
(62).| Blacksmith’s art
(63). | Jeweller’s art
(64).| Traditional copper
craftsmanship of Lahij
(65). | Glass art
CULINARY PREPARATION SKILLS OF (66). ?”'t”r‘ha of f:j:bread making
PRACTICES TRADITONAL BREAD (lavash, yukha, yayma, saj
choreyi, girde, dash choreyi, social
fetir) practices,
rituals and
(67). | Craftsmanship of traditional fleustivities
tandirs and associated
bread baking
KNOWLEDGE OF TRADITIONAL (68). | Dolma making and sharing
FOODWAYS
69). | Traditional skills of preparin
g
bozbash
CRAFTSMANSHIP | IDIOPHONE MUSICAL (70).| Aghiz gopuzu
AND PERFORMING | INSTRUMENTS (71).| Kaman
ART OF NATIONAL
MUSICAL (72).| Chan
INSTRUMENTS pr
(73).| Hovser
WIND MUSICAL INSTRUMENTS (74).| Kerenay
(75).| Mizmar
(76). | Musigar
(77).| Performing arts related to
Nay "
traditional
(78).| Craftsmanship and craftsmanship,
performing art of Balaban performing
arts
STRINGED MUSICAL INSTRUMENTS (79).| Craftsmanship and
performance with the Tar
(80). | Craftsmanship and
performance with the Saz
(81).| Kamancha crafting and
performing art
PERCUSSION MUSICAL (82).| Crafting and playing with
INSTRUMENTS Def
(83).| Dumbek
(84).| Qaval



m_tukaj
Texte surligné 


MOTBOX ONONOLORI > 9NONOVI CORSOK NUMUNSLORIN HAZIRLANMASI

SVvV0400000067 9nanavi tandirlarin sanatkarligi va ¢orakbisirma ananalari

Azarbaycan Respublikasinin

Qeyri-Maddi Madani Irs Nimunalarinin Dovilat Reyestrindan
« 9nanavi tandirlarin sanatkarhigi va ¢orakbisirma ananalari »na

dair qisa gixaris

Reyestr Azarbaycan Respublikasi Madaniyyat Nazirliyinin
218 sayh 28.04.2010 tarixli 9mri ilo tasdiq edilmisdir
(Faylin tasdiq edildiyi tarixi: 24.02.2021)

Faylin kodu: 0188349 Nazirliyin amri (némrasi): N2 00395

1. Elementin adi

9nanavi tandirlarin sanatkarligi ve ¢corakbisirma

ananalori
Reyestrda bélmasi: Matbax ananlori
Alt bélma: 9nanavi ¢orak niimunalarinin hazirlanma biliklari
2. Elementin névii
[ qeyri-maddi madani irsin [ ifa incasanati X sosial faaliyyat,

vasitasi kimi sifahi sananalar va
ifadalar, o cimladan dil

X tebist va kainata aid bilikler ve [X] ananavi sanatkarliq
faaliyyat

[1 digar(lari)

3. Elementin cografi movqeyi

ayinlar va bayram
tadbirlori

[0 madani makanlar

Azarbaycanda tendirds ¢drakbisirma biliklari butin bdlgalarinds, istar kand, istersa do sahar
arazilarinds mévcuddur. Coérakbisirma madaniyyati ailalarda, hamginin élkanin har regionunda
foaliyyat gbsteron tandirxanalar tarafindan qorunub-saxlanilir va nasildan nasila otlrulir.
Corakbisirma madaniyyati Ugln zaruru olan tandirlori hazirlayan ssnatkarlar (tendirgilar)

9sasan Quba, Lankaran va Naxgivan saharlarinda yasayirlar.

4. Aidiyyati icmalarin vo qruplarin adi.

Azarbaycanin batln ahalisi ¢drakbisirma madaniyyatinin icmasi kimi gabul edilir. Elementin
icmasina 6lkanin conub va simal bdlgalerinde yasayan ve tendirlari hazirlayan ustalar
(tandirgilar) va onlarin sagirdlari daxildir. Ustalar yerli gorakgilarin vo gonsulugda yasayan

ailalarin sifarisi ila tondirlari hazirlayirlar.




Corakbisirma madaniyystinin qorunmasinda va 6tlridlmasinds sahar vo kand arazilarinda
calisan c¢orakgilor va ailalords ¢orak bisiren soxsler mihim rol oynayirlar. Tandirxanalar
(c6rakxanalan) tasis edan ¢orakgilar giindalik olaraq ¢érak bisirir ahaliys satirlar.
Corakbisirma madsaniyyatinin tablidati ve nasilden nasile o6tlrilmasi il masdul olan
assosiasiyalar va ictimai birliklar var: Azarbaycan Kulinariya Assosiasiyasi, Madani inkisaf
markazi, Intellect Ganclar ictimai birliyi, Azarbaycan Yaradici sanayelar assosiasiyasi va s.
Expertlor: Farman Quliyev, Tahir ©miraslanov

Icmalarin istiraki barada malumat:

Goruglar:

Baki seharinda 5 goris (09.04.2020, 16.04.2020, 21.04.2020, 19.06.2020,
25.06.2020, gorakgilar, icmalar, QHT-lar);

Samaxi saharinds 2 goéris (04.05.2020, 05.05.2020; ¢orakgilar, icmalar,
QHT-lar

Naxgivan saharinda 2 goéris (10.03.2020, 03.04.2020, tandirgilar,
gorakgilar, icmalar, QHT-lar).

Lankaran saharinda 2 goris (09.07.2020, 29.07.2020; tandirgilar,
gorakgilar, icmalar, QHT-lar).

Quba saharinda 3 goris (10.09.2020, 30.09.2020, 02.10.2020, tendirgilsr,
gorakgilar, icmalar, QHT-lar).

5. Element haqqinda malumat

Min illar boyu nasilden-nasila kegan ¢oérakbisirmani Azarbaycanda el sonati adlandirirlar.
Azarbaycanlilarin gindalik gida rasionunda xususi ¢gakiya malik olan ¢érayi an migaddas nemat
sayir, onu Quranla barabar tuturug.

Azarbaycanda ¢orayin muxtalif ndvlari bisirilir. Onlarin har biri adi, formasi, 6lglsl, galin va
nazikliyi, dadi, goxusu, hazirlanma Usuluna goérs farglidir.

Tarixan Azarbaycanda gorakbisirma vasitalari asasan ocagqlar, gil ve cugun saclar, gil tavalar,
tondirlar olub. Cdrakbisirmanin asasini tagkil edan tandirlar barada gox danismaq olar. Onlar
6z qurulusunu ta gadimdan indiyacan dayismayarak hal-hazirda da istifads olunur. 9sasan
Yaxin Sarqg, Orta Asiya vo Qafgaz xalglari arasinda genis yayillmis tandirin tarixi Neolit
dovrundan, oturaq hayatin mévcud oldugu vaxtdan baslayir.

Azarbaycanin bazi bdlgalerinda ¢orayi tendirde bisirmak gadim adst-snanadir. Mdiasir
zomanada c¢orakbisirma sahasinde muxtalif texnologiyalardan istifade olunsa da,
acdadlarimizdan galan tandira ¢drak yapmagqg ananasi indi do yasadilmaqdadir.

Tandir kasik silindiri xatirladir, adaten onun agiz diagonali 55 sm, ortasinin diagonali 80 sm,
hindurlidyld 1 metr olur. Onun alt tarafindan hava gakmak Uglin kigik bir dalik da var ki, ona
«kuvle», «kilfe» va ya <«kuliftran» deyilir. Tandirin hazirlanmasi (bisirlmasi) dulusguluq
sanatinin bir névudar.

Olkomizin srazisinds tondirin bir ne¢go ndvii mévcud olub. Amma yeriistii vo yerls barabar
(yeralti) olan tandirlardan istifads daha genis yaylib. Hazirda Azarbaycanin xisusile canub
bdlgasinda tondir hazirlanaraq satisa ¢ixarilir. Tandirin 86zlnld qurmagq, hasilo gatirmak o gadar
ds asan is deyil. Onun qurulmasi Uglin asas xammal gilli torpagdan yodurulmus palgiqdir.
Tondiri quran adam bagsladigi isde xisusi 6lgli-biciya, simmetriya gaydalarina ciddi amal
etmalidir.

Respublikamizin bazi daglq rayonlarinda tendiri hatta evlerin iginds els qurasdirirlar ki, qisda
ondan takca gbrakbisirma magsadila deyil, ham da otaqglan gizdirmagq Ugln istifada edirlar.

Tandira od salinanda adatan xamir kundalanir ki, bisiriimaya hazir olsun. Tandir qalanandan
sonra avvalce adsti Uzre garalir, sonra ise asadidan yuxariya dogru agarmada baslayir.



Tandirda bisan gdrayin 6z dadi, 6z lazzati var. Tandir ¢érayi bisirilon mahallanin yanindan 6tib
kegan har bir adam onun goxusunu duymalidir.

6. Elementin otiiriilmasina dair malumatlar

Azarbaycanda tandirda ¢drakbisirma biliklari tandirgilar, gdrakgilar, ailalards icmalar tarafinda
nasilden nasla oétdraldr. Ailads valdeynlar 6z 6vladlarina, onlar da 6z névbasinda galacakda
usaqglarina oyradir. Sahar va kand yerlarinds icmalar 6z usaglarina ¢drayin hazirlanmasi
metodlarini Ggln mixtalif vasitalar va materiallar barada malumat verirlar. Tondirgilar tandirin
hazirlanmasi haqqginda biliklari ailalarinin ganc Gzvlarina étardrlar.

Tondirds ¢orakbisirma madaniyyati barads xlsusi pese maktablarinda kurslar faaliyyat
gostarir. Muxtalif birliklar va geyri-hdkumat taskilatlari elementin étirilmasinde mihim rol
oynayir.

7. Elementin madani va sosial funksiyalari

Azarbaycanda ¢orakbisirma madaniyyati comiyyatin va icmalarin hayatinda mihin rol oynayir.
Azarbaycanlilar hamisa dar magamlarda «gérak haqqi»-deya bu migaddas nemats and igir,
Tanridan gorskle imtahana ¢akilmamayini dilayir, an hérmatli gonadini duz-cérakls qarsilayir.
Bazan hagsizligla tzlasen soydaslarimizin pis adamlari «sani gérim gorak tutsun»-deya qardis
etmasi bu miiggadas nematin har seya gadir olduguna bir isaradir. Ona géra do Azarbayacan
folklorunda gorekle badh muxtslif atalar so6zleri, aforizmlar, bayatilar, gardislarin olmasi
tosadiifi deyil.

Azarbaycanda ¢6érok neca migaddas sayilirsa, tandira da o clr yanasilib. ©cdadlarimiz nahaq
yera «Tandir ¢drayi, evimin dirayi» demayiblar. Bazi vaxtlarda glin tutulmasi olanda, zalzals
bas veranda insanlar tandirin basina gagciblar. Onlar tendir yaninda hifz olunacaglarina,
baslarina bir is galmayacayina inaniblar. Homin inam bu glin do xalqg arasinda yasamaqdadir.

Adate gore, tendirdan cixan ilk gorayi usaglara, evin qonadina vermak xeyir-barakat, ruzi
gatiror.

8. Elementin cari praktikasinin saviyyasi

[ola X yaxsi [ orta [ zsif [ cox zaif

9. Elementin tacili qorunmaya ehtiyaci (agar varsa)

O vardir X yoxdur

10.Madaniyyat Nazirliyinin aidiyyati soba(lar)nin adi

Madaniyyst Nazirliyinin sohar ve rayon sdbalari, Nazirliyin Markazi Aparatinin incasenst
sbbasi



Translation of the inventory document into English

CULINARY PRACTICES > PREPARATION SKILLS OF TRADITONAL BREAD

SV0400000067 CRAFTSMANSHIP OF TRADITIONAL TANDIRS AND ASSOCIATED BREAD BAKING

A short extract from the Register of Intangible Cultural Heritage of
Azerbaijan, regarding “Craftsmanship of traditional tandirs and
associated bread baking”

The Register was approved by the Ministry of Culture
of the Republic of Azerbaijan by Order No. 218, dated 28.04.2010
(File approved on 24.02.2021)

Reference code of the file: 0188349 Ministry Order: Ne 00395
1. Name of the element Craftsmanship of traditional tandirs and associated bread
baking
Section Culinary practices
Sub-section Preparation skills of traditional bread

2. Category of the element

__oral traditions and expressions, including language as a vehicle of the intangible cultural heritage
___ performing arts

X social practices, rituals and festive events

X knowledge and practices concerning nature and the universe

X traditional craftsmanship

___cultural spaces

_ other

3. Geographic scope of the element

In Azerbaijan, craftsmanship of tandirs is present in all regions, both rural and urban areas. The culture
of baking tandir bread is preserved in families, as well as by bakeries operating in every region of the
country, and is passed down from generation to generation. The artisans (tondirgilor) who prepare tandirs,
which are necessary for the culture of bread baking, live mainly in the cities of Guba, Lankaran and
Nakhchivan.

4. Identification of community

The entire population of Azerbaijan is considered the community of the culture of baking bread in tandirs.
The community includes masters (tondirgilor) and their apprentices who live in the southern and northern
regions of the country and craft tandirs. Masters prepare tandir upon orders from local bakers and families
living in the neighborhood.

The urban and rural bakers and individuals baking bread in families play an important role in preserving
and transmitting the element. The bakers who founded tandirkhanas (bakeries) bake bread and sell it to
the public on a daily basis.



There are public unions and associations engaged in the promotion and transmission of the element from
generation to generation: Azerbaijan Culinary Association, Cultural Development Center, Intellect Youth
public association, Azerbaijan Creative Industries Association, and others.

Experts: Farman Guliyev, Tahir Amiraslanov.

Data on community involvement:

5 meetings in Baku (04/09/2020, 04/16/2020, 04/21/2020, 06/19/2020, 06/25/2020,
bakers, communities, NGOs);
2 meetings in the city of Shamakhi (04.05.2020, 05.05.2020; bakers, communities,

NGOs

2 meetings in Nakhchivan city (10.03.2020, 03.04.2020, bakers, masters, communities,
NGOs).

2 meetings in Lankaran city (07/09/2020, 07/29/2020; bakers, masters, communities,
NGOs).

3 meetings in the city of Guba (10.09.2020, 30.09.2020, 02.10.2020, masters, bakers,
communities, NGOs).

Information about of the element

Craftsmanship of traditional tandirs and associated bread baking have been passed down from generation
to generation for thousands of years and are considered legacy of traditional culture in Azerbaijan, where
crafts play an important role. This bread has special importance in the daily life of Azerbaijanis and is
considered the most sacred blessing. Communities consider it as significant as the Holy Quran.

People bake different types of bread in Azerbaijan. Each of them is different according to its name, shape,
size, thickness and thickness, taste, smell, and preparation method.

Historically, the means of baking in Azerbaijan were mainly ovens, clay and cast iron plates and clay
pans, and tandirs. A lot can be said about tandirs, which are the basis of bread baking today. They have
not changed their structure since ancient times and are still used by communities. The history of tandirs,
which is widespread among the communities of other countries (Middle East, Central Asia and the
Caucasus), begins with the Neolithic period in the context of sedentary way of life.

In some regions of Azerbaijan, baking bread in tandirs is an ancient tradition. Although various
technologies are used in the field of bread baking in modern times, the tradition of making bread in tandirs,
which came down from our ancestors, is still living today.

Tandir is similar to a sectional cylinder, with its mouth 55 cm wide, middle part - 80 cm wide (diameter
measures), and height of 1 meter. Masters of tandirs make a small hole at the bottom for drawing air,
which is called "kiivle", "kiilfe" or "kiiliifliren". Crafting of tandirs is a type of traditional pottery art.

Masters make several types of tandirs in the territory of our country. However, the use of above-ground
and underground tandirs is more common today. At present, masters craft and sell tandirs especially in
the southern region of Azerbaijan. It is not so easy to craft tandirs. The main raw material for its
construction is mud extracted from clay soil. Craftsmen building tandirs must strictly follow the rules of
symmetry and special measurements.

In some mountainous regions of the country, tandirs are installed inside houses in such a way that in
winter they use it not only for baking bread, but also for heating rooms.

When the tandir is heated, bakers prepare the dough and form pieces before rolling out so that it is ready
to be baked. After leaving the tandir, the bread first darkens as usual, and then begins to whiten from the
bottom to the top. The bread baked in tandirs has its own taste and flavor which spreads in the
neighbourhood and felt by passers-by.

Information on transmission of the element

In Azerbaijan, knowledge about the tandir craftsmanship and bread baking is passed down from
generation to generation by tandir masters, bakers, families and communities. In families, the parents
teach their children, and they, in turn, teach their children about the skills related to the element. In urban
and rural areas, communities teach their children about different tools and materials for bread making



methods. Tandir masters pass on the knowledge of tandir crafting to the younger members of their
families.

The baking bread in tandirs is also taught in courses of special vocational schools. Various associations
and non-governmental organizations play an important role in the transmission of the element.

7. Cultural and social functions

The tandir craftsmanship and bread baking in Azerbaijan play an important role in the life of society and
communities. Azerbaijanis always swear “with bread” in difficult situations, pray to God with bread, and
welcome their most respected guest with salt and bread. The individuals who sometimes face injustice
can use the traditional phrase "I'll see when the bread gets you" - referring to the omnipotent nature and
power of the bread. Therefore, it is no coincidence that there are various proverbs, aphorisms, old sayings
related to bread that are still living in Azerbaijani communities.

As bread is considered sacred in Azerbaijan, tandir is treated in the same way. Communities used to say
- "Tandir bread is the pillar of my house". Sometimes, when there was a solar eclipse or an earthquake,
people used to run to the tandirs. They believed that they would be protected near the tandirs and that
nothing would happen to them. This belief still lives among the people today.

According to custom, giving the first bread out of the tandir to children and guests of the house brings
blessings and wealth.

8. Level of viability of the element

_ Excellent
X Good
__Average
_ Weak

__ Very weak

9. Need to urgent safeguarding (if any)
_ Yes
X No
10. Names of concerned departments of the Ministry of Culture

»  City and regional departments of the Ministry of Culture, Art Department of the Central Office of
the Ministry



