Iran Daily = Wednesday, Oct. 25, 2023

Iranica
Home

Try Yazd's traditional sweets: g%

Haji Badam and

( Iranica Desk )

Many believe that the term “cultural her-
itage” applies exclusively to historical
artifacts and tangible remains left behind
by previous generations. However; it's im-
portant to recognize that our intangible
heritage, encompassing cultural creations
and practices of our ancestors, holds great
significance as well. These intangible as-
pects often find their rightful place in the
country’snationalheritagelist.

Our country’s cultural wealth encom-
passes both tangible and intangible

treasures. The tangible aspects, such as

magnificent architectural structures
and captivating artworks, showcase our
rich heritage. Yet, equally significant are
the intangible elements that shape our
culture, including melodies, festivals,
traditions, delectable culinary delights,
and handicrafts. Together, they form an
exquisite tapestry of our cultural heri-
tage, ISNAwrote.

Intangible heritage represents the in-
tangible forms of culture, which may not
have physical presence butare experien-
tial and recordable. Unlike their tangible

Maqut

counterparts displayed in museums,
they transcend physical spaces, enrich-
ingour collective heritage.

Boasting a magnificent ancient heritage,
Yazd Province captivates with its abun-
dance of historical marvels and fascinat-
ing landmarks. From tangible treasures
to intangible wonders, many of them
have received national and even global
recognition.

Although many tangible heritage sites in
Yazd are well-known, the intangible her-
itage of this region, which includes some
significant local delicacies such as Haji
Badam sweet, remains largely unknown.
Nevertheless, theyhold culturalvalueand
haveevenreceived national recognition.
Haji Badam is a true gem among Yazd’s
renowned pastries. Made with the finest
almond flour, chickpea flour, nutmeg,
and eggs, this delicacy boasts extraor-
dinary nutritional value. But that’s not
all. Its exquisite flavor and unparalleled
distinction truly make it a pastry like no
other.

Haji Badam has a great reputation
among families due to its delicious taste
and small size. It is also baked in some
othercities ofIranlike Kashanand Saveh.
However, the fascinating history of this
pastry dates back to Yazd itself, where it
originated and became aglobal brand.
According to research, almond is rich in
unsaturated fatsand nutritious proteins,
making it a beneficial and health-pro-
moting element. Almonds also contain
a significant amount of fatty acids that
help soften the skin. Due to its high con-
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tent of vitamin E, almond has anti-aging
properties and helps prevent the forma-
tion ofwrinkles.
Ontheotherhand,nutmegiswidelyrec-
ognized for its remarkable therapeutic
effects in alleviating various types of
pain. In traditional medicine, the nut-
meg fruit and its oil are extensively uti-
lized to effectively address ailments as-
sociated with the nervous and digestive
systems.
Moreover,oneofthehiddengemsofYazd
culinary delights is a dessert called Ma-
qut. Thismouthwateringtreatisnotonly
known for its exquisite taste, but it also
boasts a captivating aroma and vibrant
colors. Moreover, Maqut is incredibly
nourishingand promoteshealth. Indulg-
ing in this heavenly dessert will surely
leave you satisfied and energized.

This exquisite Yazdi dessert is truly one-
of-a-kind; it is typically enjoyed during

Rey: A historical journey of rise and decline

Rey suffered in the eleventh century
from incursions of the Ghuzz (a western
Turkicpeople), butitrecovered under the
Seljugs; the founder of this dynasty’s

might, Toghril Beg, was buried there.
The fatal blow was struck in the Mon-
gol invasion of 1220. However, Rey had
already become almost depopulated
beforethatdateasaresultoffac-
tional strife between
s the Hanafis and

o T S Shafi’is.
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thirteenth century, the dissensions as-
sumed the character of armed struggle;
one legal school predominated among
the city dwellers, the other among the
villagers: this would suggest that the
rivalry had economic rather than reli-
giouscauses.

After the Mongol calamity, Rey did not
recoverits formerimportance.

One ofthe nine districts into which Per-
sian ‘Iraq, that is, ancient Me-
dia, was divided un-

der the

Mongols was Rey, together withitslocal
towns and villages, but the chief city of
this district was not Rey but Varamin,
whichnowalsoliesinruins.
As a village, Varamin is already men-
tioned by the tenth century geogra-
phers. The district was administered
under the Mongols by special heredi-
tary governors. Rey was partly restored
under the reign of the Ilkhan Ghazan
(1295-1304 CE); also built (or rather re-
stored) was the fortress
called Tabarak in the
northern part of
the city at the
foot of the
mountain,

whichhad already existed in the twelfth
century.
The inhabitants of the district were at
that time mostly Shafi’is,and only a few
villages remained aligned behind the
Hanafis. After the collapse of the Ilkha-
nids, Rey, asin the tenth century, shared
the lot of the Caspian provinces and
became part of the possessions of the
Amir Vali, who had established his con-
trolover Astarabad and Mazandaran.In
1384 Vali was beaten near Astarabad
by Timur, whose armies in that same
year took Rey without resistance. The
city was thus spared calamity under
Timur. Rey is mentioned several times
in connection with Timur’s campaigns,
but the district rather than the town is
meantin this context.
The preference that the population
had acquired for Varamin can be partly
explained by the supply of water in the
latter; which benefited from the most
substantial watercourse in the district,
the]JajRud.
Besides Varamin, however, Tehran, the
present capital of Iran, to which the res-
idents of Rey and Varamin must have
moved, was already an important
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the colder seasons, as it is not usually
prepared during the hot summer days.
Its production spans from mid-autumn
to mid-winter, creating a delightful treat
foryourtastebuds.
Theyummyingredients ofthis delightful
dessert include starch, water, fragrant
rosewater, and melted Persian sugar
candy. The cooking method is easy. First,
we mix the starch with a cup of cold wa-
ter; allowing the starch to dissolve com-
pletely in the water. Next, we carefully
pour the dissolved starch into boiling
water and give it a gentle stir, ensuring
a perfect blend of flavors without any
lumpsformed.

Then, we boil all the ingredients for
about10minutesandstirthemregularly
untilitreachesthe desired thickness. We
pour the prepared mixture into a bowl
and place it in the refrigerator. Once it
sets,weadd rosewater and musk.

city by the fifteenth century.

The ruins of Rey have been described
more thanonce, by R.Ker Porterin the
1820s among others. The plan of the
ruins that he made will never lose its
relevance, because the remnants of
the buildings and walls are no longer
as evident today as they were in his
time.

There are also several beautiful medi-
eval constructions among the ruins of
Varamin. Especially remarkable is the
fourteenth century mosque whose
building is attributed to the Ilkhan Abu
Sa’id (1316-1335CE).

Tehran, which has replaced these cities,
is so new that a detailed description of
it is not appropriate to a discussion of
historical geography.

In its original form, the city differed lit-
tle from other Persian towns; it had a
quadrangular shape, with a gate in the
middle of each side and two more gates
as well as a citadel in the northern sec-
tion.

The above is a lightly edited version
of chapter entitled ‘Rey and Hamed-
an,, from a book entitled, An Histori-
cal Geography of Iran; written by W.
Barthold and published by Princeton
University Press, Princeton.



