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REPRESENTATIONS OF TRADITIONAL FOOD
AND BEVERAGE IN THE ETHNOGRAPHIC LANDSCAPE
OF MUHAMMAD HUSEYN SHAHRIYAR’S POETRY

Abstract. The article is devoted to the study of food and drinks in the works of the Azerbaijani poet
Mxibepuhammad Huseyn Shahriyar (1906-1988). The works of the author, who lived and created in the
last century, reflect important information for the science of ethnology. In the 20th century, the works
of a number of poets and writers of the period play a source role for the study of the everyday culture of
the people and the lifestyle of the people. As we know, although ethnographic surveys and observations
are considered the main scientific methods, the aging of informants results in the limitation of surveys
and the decrease in information about the lifestyle of the past. In this regard, it is appropriate to turn to
literary examples and is of scientific relevance.

In M.H.Shahriyar’s work, the names of a number of breads (tandoor bread, sengak, etc.), dishes
(bozbash, balle, govurga, bulama, etc.), drinks (buttermilk, milk, tea, etc.) and cooking utensils (tandoor,
hearth, kura) are mentioned, as well as information about the method of preparing foods and their use is
provided. The presented article lists the foods and drinks mentioned in M.H.Shahriyar’s works and, by
collecting information about them from representatives of the older generation, examines the attitude
of the ethnos to the food culture. The goal here is to restore the forgotten kitchen and table culture, and
return its useful aspects to the use of modern society. It should be noted that the poet’s work is also rich
in other elements of material culture.

Keywords: Azerbaijan, Muhammad Huseyn Shahriyar, “Salute to Heydarbaba”, dishes, drinks

For citation: Taghiyeva G.R. Representations of traditional food and beverage in the ethnographic
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A.A. bakixaHOB aTblHAQFbI TaprXx >KoHE STHOAOTUS MHCTUTYTbI, O3ipbaitkaH, baky
*e-mail: tagiyeva00@bk.ru

Myxammea XycenH LLIaxanspAbIH, N033USICbIHAAFbI
3THOrpadoMsSIAbIK, KEHICTIKTe ASCTYPAI TaFramaap
MeH CYCbIHAAQPAbIH, 6eifHeAeHyi

AHAaTna. Makaaa a3epbarkaH akbiHbl Myxammea XycenH LLlaxpuapabid, (1906—1988) wbirap-
MaAapbIHAAFbl TaFAMAAP MEH CYCbIHAQPAbIH 3€pTTEeAYyiHe apHaAFaH. OTKeH Facbipaa eMip Cypin, Whbl-
FapMaAapbliH >Ka3FaH aBTOPAbIH, eHOEKTEPIHAE STHOAOIMS FbIAbIMBI YILIH MaHbI3AbI akfaparTap KepiHic
Tabaabl. XX Facbipaarbl GipkaTap akbiHAAP MEH >Ka3YLIbIAAPAbIH LLIbIFAPMaAAPbl XaAbIKTbiH, KYHAEAIKTI
OMIpi MEH TYPMBbIC-TIpLLIAITiH 3epTTEeYAE AEPeKKe3 peTiHAE KbI3MeT eTeai. beAriai 6oAraHaam, 3THOr-
paUSIAbIK, CayaAHamMaAap MeH GakbIAayAap HEri3ri FbIAbIMU SAICTEP GOAbIN CaHaACa AQ, aknapar 6epy-
LWIAEPAIH KapTalobiHa GanAaHbICTbl 3ePTTEYAEP LIEKTEAIN, 6TKEH OMIp CAaATbIHA KATbICTbl MOAIMETTED
asarbin 6apaapbl. OCbl TYPFbIAQH aAFAaHAQ, KEPKEM BAEOM YATIAEPre XYTiHy OPbIHAbI 8pi FbIABIMM TYp-
FblAQH MaHbI3AbI.

M. X.LLlaxpusipAbiH, WbIFapMaAapbiHAQ HaHHbIH GipHeLle TypAepi (TaHAYP HaHbl, COHreK >KoHe T.6.),
Taramaap (6o36au, 6aare, rosypra, 6yaama xeoHe T1.6.), CyCblHAAp (alpaH, CyT, wai >koHe T.6.), COH-
Aaii-aK, TaFam AambiHAQY MEH KOAAAHYFa KATbICTbl MOAIMETTED, acnasAblK, Kypar-KabAbIKTap (TaHAYpP,
OlWaK, Kypa) aTtaAbin eTeai. MakaAaaa akpbiH WbIFAPMAAAPbIHAA KE3AECETIH TaFaMAAp MEH CYCbIHAAD
Ti3imi 6epiAin, oAap TypaAbl aknapaTTap ara 6yblH OKIAAEPIHEH >KMHAABIM, 3THOCTbIH, Tamak, MOAEHMe-
TiHe AereH Ke3kapacbl TaApaHAAbl. MaKCaT — YMbIT KAAFaH ac Yil MeH AACTapXaH MOAEHMETIH KalTa
JKAHFbIPTbIM, OHbIH, NANMAAAbI >KaKTapblH Ka3ipri KOFaMHbIH, UriAiriHe ycbiHy. COHAQM-aK, akbiH LLbIFap-
MalLbIAbIFbl MAaTEPMAAABIK, MOAEHMETTIH HacKa A dIAeMeHTTepiHe 6ait eKeHiH aTarn 6TKEeH >KeH.
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Introduction

Food and drinks that provide life support have
developed depending on natural and geographical
conditions, religious and secular worldviews of the
population, taste preferences and other decisive fac-
tors. Food and drinks have influenced everything
from culinary and table culture to folklore, litera-
ture, music, dance, painting, miniature art and all
areas of art in general, customs and traditions, and
belief systems.

About dishes, the study of which is of great
scientific importance, ethnographer G.Karakashly
writes: “Based on the composition of dishes, the
method of preparation and use, it is possible to study
important issues of the life of the people studied that
are not reflected in historical documents, for exam-
ple, the direction of economic life, the dynamics of
the development of productive forces, as well as the
issue of ethnogenesis” [Karakashly, 1964:232]. By
studying culinary culture, the economic and social
development and cultural level of the country can
be determined.

In society, food is not only considered for the
purpose of nutrition and satisfying human natural
needs, but also the culture of the kitchen and table
is an important tool in the formation of spiritual val-
ues and social unity. Each family gathers around the
table, chats during the meal, and this paves the way
for family unity. As in Eastern peoples, most fam-
ily and social ceremonies among Azerbaijanis are
accompanied by food and tea. The table plays a ma-
jor role in strengthening social ties in society, along
with the family. In this regard, in 2022, Azerbaijani
tea culture was included in the UNESCO Represen-
tative List of Intangible Cultural Heritage as a sym-
bol of hospitality and social ties. In addition, this
list also includes Azerbaijani lavash (2016), dolma
(2017), and “Tandir craftsmanship and bread bak-
ing” (2024).

Material and method
The object of the research is M.H.Shahriyar’s

Turkish collection, and the subject is food and
drinks. The research used ethnographic historiogra-

phy, the article was written based on the results of
historical-comparative analysis, descriptive method,
surveys and observations.

Discussion

According to the composition of food products,
foods can be divided into plant and animal origin.
Breads occupy the main place among plant-based
dishes in Azerbaijani cuisine. They differ from each
other in their composition, shape, cooking technique,
and even the way they are eaten. M.H.Shahriyar’s
works mention the names of various types of bread,
mention bread-making tools (tandir, sac, kura, etc.)
and tools (ersin, kurak, etc.):

Sitaremmoa naziklari yapards,
Mirqadir da hardan birin qapardi,
Qapib, yeyib, dayca tokin ¢apardi,
Giilmsaliydi onun nazik qappasi,
o9mmamin da arsininin sappasi
[Shahriyar, 2005:46].

The above verses refer to the making of bread
called “nazik” in a tandoor. As the name suggests,
this type of bread was rolled out thinly with a roll-
ing pin and baked in a tandoor or baked on a sheet.
Nazik bread was mainly characteristic of rural ar-
eas. Like the above, nazik was rolled up and “rolled”
with butter, cheese, salt and halva. By the way, this
type of bread also exists in Tabriz.

M.H.Shahriyar’s separate works talk about the
types of bread in both urban and rural settlements.
As we know, in rural settlements, individuals were
engaged in baking bread at home, and stoves and
tandoors were installed in every house. In large com-
mercial cities, there were bakeries, bakeries (ovens),
tandoors, etc. In urban settlements where artisans
and merchants settled, there was a high demand for
ready-made food products, as well as catering facili-
ties. In this regard, in large administrative centers,
this work was performed by professional bakers
called “shatir” or “shatir¢1”. It should be noted that
shatir-making was a male profession and was passed
down by inheritance.

M.H.Shahriyar provides information about the
shatir, which is a baker’s profession, and also about
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the ancient type of bread, sengek, in his poem “Shat-
ir oglan™:

Satir oglan, gériim Allah versin sana barakat,
Qoy unun yaxs1 alansin, xemirin allansin.
Cox bisir, yaxs1 bisir, gdyds firildad kiiragi,
Minbar lista ¢orayin qoy qalanib tellansin.
Tandirin tur takin arsdan alasin isig],
Orsinin? beyragi ofrar millonsin.
[Kulliyyete-torki Sahriyar,1381: 238]

In Azerbaijani cities (Ganja, etc.), bakeries op-
erated until recently. Here, a brick sphere heated by
fire was installed about 1 m above the floor of the
room, and small pebbles were poured into it, that is,
on the flat stones. Since the bread was baked on peb-
bles in the sphere, it got its name “sengak” (“seng”
means “stone” in Persian).

The mentioned work also emphasizes the bak-
ing technique of the baker. As we know, soft dough
for baker’s bread is kneaded and spread on a long,
stacked shovel and baked in the sphere. The poem
describes processes such as sifting flour, turning the
shovel in the sky, and stacking the finished bread on
the pulpit. The poet describes the baker’s bread that
he saw in his childhood:

Sar1 yazligdan olan giillti, qizarmis sangak
Gorak agzinda arik tak ariyib hallansin.
[Kulliyyete-torki Sehriyar,1381: 238]

The poem conveys the idea that sengak is made
from spring wheat, is delicious, and is easy to eat.
Ethnographic studies show that in the past, it was
fashionable to eat a number of dishes (piti, bozbash,
etc.) with sengak bread in urban life. Sengak bread
retains its quality for a long time, is well digested,
and has beneficial properties in the treatment of gas-
trointestinal and a number of diseases.

It should be noted that in the early years of So-
viet rule, as a result of the collectivization policy,
private farms were closed, including the sengakkha-
na near the Shah Abbas Mosque in Ganja. [Akhm-
edova Vasila, 1997:140]. Although it was later
restored, it is currently not operating. It should be

' Kiirak — Shovel —a baking tool. It was 4.5-5 m long, made
of walnut wood, its handle was placed on the grate to the left of
the hearth, and the 50x50 cm head, i.e. the part where the log
spread out, was placed on the small door of the hearth.

2 9rsin Ersin — a bread-making tool. It was 3-5 m long,
made of mulberry wood, and was used to remove baked bread
from the loaf. ¢orakbisirma alati. Uzunlugu 3-5 m olub, tut
agacindan diizaldilir, bismis ¢oraklari kiireden ¢ixarmagq tigiin
istifada edilirdi.
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noted that sengakkhanas still exist in the city of Ta-
briz[Mammadova ilhama, 2016: 274].

In M.H.Shahriyar’s poem “Greetings to Hey-
darbaba”, the name of the “honey ball” made from
bread is mentioned:

9mmacanin bal ballasin yeyardim,
Sondan durub iist donumu geyardim...
[Shahriyar, 2005:40]

To prepare honey balle, a type of dough, butter
and honey are placed between thin bread and lavash
and rolled up. [Guliyev, 2001: 83] Usually, balle,
which is a cold snack, was eaten for breakfast or be-
tween meals. Ethnographic observations show that
in addition to honey, butter, cheese, salt, greens, etc.
are placed between fatir or yukhana to make balle.

One of the plant-based dishes was “govurga”.
Govurga was prepared mainly during the Novruz
holiday as a symbol of fertility. Wheat is roasted in
butter for about 5-10 minutes on a baking sheet. Ses-
ame and hemp are also roasted separately and added
to the wheat. Govurga is served to the table with wal-
nuts, hazelnuts and almond kernels. M.H.Shahriyar
writes about this type of dish:

Tondirimiz yanib, tiistli evi basardi,
Caydanimiz arsi liste gaynardi,
Qovurgamiz sac icinda oynardi
[Shahriyar, 2005:43]

M. Shahriyar’s works also include names of
dishes of animal origin. As we know, historically,
due to the development of cattle breeding in the
region, meat and dairy dishes dominated the tradi-
tional cuisine of the population. The poet mentions
the name bozbashi, which is typical of most regional
cuisines of Azerbaijan:

Seyxiilislam miinacati deyardi,
Masad Rahim labbadani geyardi,
Masad Agali bozbaslari yeyardi..
[Shahriyar, 2005:40]

Along with meat dishes, white products also oc-
cupied a major place in the population’s nutrition
system in the past. “Agiz”, a natural food product,
is called the first milk of a newborn animal. They
used to prepare gruel by adding water to the fat and
thick gruel.

Inaklarin bulamasi, agizl,
Carsanbanin girdekani, movizi. ...
[Shahriyar, 2005:41]
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In accordance with the folk custom that has been
going on for centuries, in order to preserve the fer-
tility in the family, they would not give the gruel to
their neighbors or sell it to anyone else. According
to the testimonies, everyone treated it as a symbol
of fertility.

In addition to Azerbaijanis, ayran, a refreshing
drink, is widely distributed among a number of East-
ern peoples. Ayran is prepared by churning yogurt
in a river, a tub, and other containers. When the fat
particles separate, they are collected by hand, and
the remaining liquid is called “ayran” [Rajabov,
1977:55]. A number of dairy products, including
ayran, are mentioned in M. Shahriyar’s works:

Bicingilar ayranlarin igallar,
Bir huslanib, sondan durub bigarlar...
[Shahriyar, 2005:41]

In addition to refreshing drinks, traditional
Azerbaijani drinks also include hot drinks. The most
widespread among hot drinks is black tea. Accord-
ing to researchers, tea was already known in Azer-
baijan in the first half of the 16th century [Mam-
madova, 2022:53]. Ethnographic studies in various
regions of the country show that black tea occupies
an important place in the culture of nutrition. The
population, as in the past, now prefers tea boiled in
a samovar. M.H.Shahriyar writes:

Heydarbaba, A Mirheydar neynayir?
Yoaqin gena samovari geynayir.
[Shahriyar, 2005:46]

Fruits and edible plants, various vegetables, as
well as melon products occupy a major place in
Azerbaijani cuisine. The poet writes about this in
his next poem:

Heydarbaba, bulaxlarin yarpizi,
Bostanlarin giilbasari, qarpizi,
Cargilarin agnabati, saqqiz,

indi de var damagimda, dad verar...
[Shahriyar, 2005:41]

In the aforementioned work of M. Shahriyar,
which we conducted an ethnographic study of, there
is also talk about the khag, which is rich in miner-
als such as calcium, phosphorus, iron, magnesium,

sodium, potassium, etc. It is reported that the khag
is cooked in a tandoor and even its seeds are eaten:

Toendirlards bisirardik qabagi,
Oziin yeyib, toxumlarin ¢irtdardiq...
[Shahriyar, 2005:43]

From M.H.Shahriyar’s poem “Greetings to Hey-
darbaba”, we also learn about the most beloved corn
(sutul) by children. It is known that corn, which is
a seasonal food of the summer season, is cooked in
water in most settlements of Azerbaijan. However,
in the mentioned poem, it is brought to attention that
sutul is cooked on a bonfire:

Bu zamids gedib gozdan itordik,
Tongal qurub, siitillari titardik.. ...
[Shahriyar, 2005:53]

Ethnographic observations confirm that in Ta-
briz, as well as in Nakhchivan, corn is cooked on
charcoal and is called “mecca” in both regions.

Conclusion

The results of the research show that the use of
a number of dishes that were widespread in the 20th
century has decreased, and some are being forgot-
ten. As a result of the rapid spread of globalization
and the increase in foreign “fast food”, the accep-
tance of traditional foods has gradually weakened.
Despite the fact that the food culture attracts atten-
tion with its conservatism, in modern times, due to
changes in lifestyle, new social relations, rapid in-
formation transfer of social networks and other deci-
sive reasons, most areas of material culture — house
construction techniques, transportation system,
clothing and kitchen culture — are undergoing sig-
nificant changes.

Result

The study shows that the preparation of food
and drinks requires rich empirical knowledge, skills,
abilities and habits from the population. The food
samples mentioned in M. Shahriyar’s work have ac-
quired the same essence for Azerbaijanis, regardless
of their location.
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