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Kordasht Bathhouse
where tradition meets community

Nestled in the picturesque village
of Kordasht in Jolfa, East Azarbai-
jan Province, the Kordasht Bath-
house stands as a testament to ar-
chitectural and cultural ingenuity
thathaswithstood thetestoftime.
This historic bathhouse, dating
back to the Safavid era, offers a
fascinating glimpse into Persian
history, art, and traditions. In this
comprehensive guide, we will
explore the history, architecture,
cultural significance, and visitor
experiences of Kordasht Bath-
house, providinganin-depthlook
at one of Iran’s most captivating
historicalsites.

Origins and construction
The Kordasht Bathhouse was
built during the Safavid period
(1501-1736 CE), a golden age in
Persian history renowned for its
artisticand architectural achieve-
ments. Under the rule of Shah Ab-
bas the Great, the Safavid dynasty
invested significantly in public
infrastructure, including caravan-
serais, bridges, and bathhouses.
Constructed to serve the local
community and travelers along
the vital trade route connecting
Iranto the Caucasus, the Kordasht
Bathhouse reflects the era’s ded-
ication to public welfare, amazin-
giran.mediawrote.

Roleinthe community
Bathhouses, or hammams, were
central to Persian social life, serv-
ing as places not only for bathing
but also for socializing, relax-
ation, and conducting business.
Kordasht Bathhouse played a vi-
tal role in the village, providing a
communal space for residents to
gather, cleanse themselves, and
engage in conversation. Although
it faced periods of neglect and
deterioration, local authorities
and heritage organizations have
recognized its cultural and histor-
ical significance. Extensive resto-
ration efforts have been under-
taken to preserve the bathhouse’s
architectural integrity, ensuring
it remains a prominent historical
sitefor future generations

Designand layout

The architectural design of Kor-
dasht Bathhouse is a testament
to the ingenuity and craftsman-
ship of Safavid architects. The
bathhouse is divided into several

sections, each serving a specific
function:

Sarbineh

The sarbineh, or entrance hall, is
the first section visitors encoun-
ter. This spacious area features a
central octagonal pool, surround-
ed by benches and platforms
where bathers could sit and un-
dress. Adorned with intricate tile-
work and stucco decorations, the
sarbineh showcases traditional
Persianartistry.

Garmkhaneh
The garmkhaneh, or warm room,
is the heart of the bathhouse.
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Heated by an underground fur-
nace, this area provides a warm
and humid environment ideal for
bathing and relaxation. Equipped
with marble slabs for lying down,
water basins for washing, and pri-
vate niches for individual use, the
garmkhaneh’s domed ceiling al-
lowsnaturallighttofilterthrough,
creatingasereneambiance.

Khalvat

The khalvat, or hot room, is the
hottest section, designed for in-
tense sweating and cleansing.
Featuring a central hot water ba-
sin and steam outlets, the khalvat
provides a therapeutic environ-

ment for bathers and was often
used for rigorous bathing rituals
andtreatments.

Decorative elements

The decorative elements of Kor-
dasht Bathhouse are a highlight
of its architectural splendor. The
walls and ceilings boast colorful
tiles,intricatestuccocarvings,and
delicate frescoes, depicting floral
patterns, geometric designs, and
scenes from Persian mythology.
These elementsreflecttheartistic
heritage ofthe Safavid period.
The construction of Kordasht
Bathhouse incorporates several
structural innovations that en-

asr-entezar.ir
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hance both functionality and aes-
thetic appeal. The use of domed
ceilings and vaulted arches adds
to the visual grandeur while im-
provingventilation and acoustics.
Theunderground heatingsystem,
knownasthehypocaust, efficient-
ly distributes heat throughout the
bathhouse, ensuring a comfort-
ablebathingexperience.

Culturalsignificance

Kordasht Bathhouse transcends
its function as a bathing facility; it
servedasasocialand culturalhub,
where people from all walks of
life could connect. The bathhouse
hosted important social gather-

ings, celebrations, and negotia-
tions, fostering a sense of com-
munity and camaraderie among
villagers.

Bathing in a traditional Persian
hammam was ritualistic, involv-
ing several steps. Visitors would
begin in the sarbineh, acclimating
to the warmth before progressing
to the garmkhaneh and khalvat.
The process often included exfoli-
ation with a kiseh (scrubbing mitt),
massage, and the use of aromatic
oils. These rituals were believed
to purify the body and soul, pro-
moting both physical and mental
well-being.

Symbol of Safavid splendor
The construction and decoration
of Kordasht Bathhouse reflect the
grandeur and sophistication of
the Safavid era. Themeticulousat-
tention to detail, use of high-qual-
ity materials, and incorporation
of artistic elements encapsulate
the culturalrichnessofthe period,
establishing the bathhouse as a
symbol of Safavid splendor.
Visitors to Kordasht Bathhouse
can explore its various sections,
marveling atits meticulously pre-
served architectural and decora-
tive features. Guided tours offer
insights into the history, design,
and cultural significance of the
bathhouse, with knowledgeable
guides sharing fascinating anec-
dotes and historical contextto en-
hancetheexperience.

Photography opportunities
Kordasht Bathhouse is a paradise
for photography enthusiasts. The
intricate tilework, stucco deco-
rations, and interplay of light and
shadow create stunning visual
compositions. Visitors can cap-
turethe beauty ofthe bathhouse’s
architecture and decorations,
creatinglastingmemories of their
visit.

Nearby attractions

Situated in a region rich in histor-
ical and natural attractions, Kor-
dasht Bathhouse is close to nota-
ble sights. Visitors can explore the
scenic village of Kordasht, stroll
along the banks of the Aras River,
orvisitlandmarkssuchastheKor-
dasht Fortress. This region offers
a blend of cultural heritage and
natural beauty, making it an ideal
destination fortravelers.

Aash-e doogh, a famous and beloved
traditional food of Ardebil

Aashisarichand hearty soupthat
Iranians prepare using a variety
of herbs. The defining character-
istic of all aash dishes in Persian
cuisine is the inclusion of fresh
herbs along with grains such as
rice, peas,orbulgur.

Ardebil, the capital city of Arde-
bil Province, is known for being
one of the coldest cities in Iran.
This climatic condition has led to
the development of several tra-
ditional and local foods that are
particularly well-suited for cold-
er weather. As a result, there is a
wide variety of aash dishes and
softfoods available in thisregion,
catering to the needs of its chilly
environment.

One of the most famous and be-
loved traditional foods of Ardebil
Province is aash-e doogh. This

dishisnotonly popularin Ardebil
but also found in other provinces
ofIran, including Fars, Kurdistan,
West Azarbaijan, East Azarbai-
jan, Qazvin, and Hamedan. The
preparation of aash-e doogh var-
ies slightly from region to region,
withdifferencesin cookingmeth-
odsandingredients.Itcanalsobe
served asadelightful starter.

Enjoyingabowl of this simple yet
delicious white aash is particu-
larly satisfying during the cold-
er months, especially on chilly
autumn and winter nights. The
origins of this dish can be traced
to many cold-weather tourist re-
gions, making it a staple of com-
fort food in these areas. Ardebil’s
aash-edooghisnotonlynourish-
ing and healthy but also boasts a
unique sour taste and an inviting

aroma. It is a cost-effective meal
that is cherished by families
throughout Ardebil.

The primary ingredients in-
clude chickpeas, rice, various
vegetables such as leek, parsley,
and dill, along with local sour
doogh (a type of Persian yogurt
drink), salt, fresh pepper, and
garlic. Sometimes, aash-e doogh
is accompanied by small balls
of minced meat that have been
mixed with abitof onion and salt,
butwithoutturmeric.

In different regions of Iran, the
consistency of this dish can vary
significantly. In some areas, it is
prepared in a thin, watery form,
while in others, itis made thicker
and heartier. Additionally, there
are subtle but noteworthy varia-
tionsiningredients. Forinstance,

in Tabriz, yogurt is often
added to the dish, while

in Ardebil, doogh is

used instead. This key
difference in ingre-
dients can lead to a
significant variation

in the final flavor.
Moreover, the quan-

tity of garlic and the
specific types of herbs

used canalsogreatlyin-
fluence the overall taste.

It's worth noting that if
you have plans to drive or
engage in activities that re-
quire a high level of concentra-
tion, it may be wise to avoid eat-
ing this aash. The combination
of garlic and doogh can induce
drowsiness, which might affect
youralertness.




