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Cultural legacy of rice bread

in Tamij
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Since the production of rice in
Gilan Province, the baking of
various types of bread using rice
flour has become widespread.
Local breads are considered
an intangible heritage in every
province. In 2021, the tradition-
al process of making dry rice
bread, known as Tamijan, was
registered on Iran’s Intangible
Cultural Heritage List,boastinga
history of over 150 years. A year
later, the Tamijan Rice Bread
Festival was held in Divshal vil-
lage, the largest producer of this
type ofbread in Gilan Province.
Currently, Talesh Mahalleh in
Langrud and Tamijan village in
Rudsar, near the city of Amol,
are also known for producing
this bread. However, the mass
production of Tamijan in recent
years has led to a shift from tra-
ditional methods to a semi-tra-
ditionalapproachintheseareas,
asreported by ISNA.

Divshal village, nestled in the
mountains, has over 120 house-
holds. Visitors to this pictur-
esque locale will notice that
most homes display signs indi-
cating the availability of Tamijan
bread. As you stroll through the
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village, you'll see that the heat
and humidity haven’t deterred
the women from working. Many
doors are open, inviting visitors
to observe the bread-making
processup close.

Most women in Divshal learned
the traditional bread-baking
methods from their mothers
and grandmothers during their
teenage years. While the women
are responsible for the baking,
the men handle sales and dis-
tribution in local markets and
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shops of Gilan Province.

The mountain overlooking
Divshal village is often referred
to as “Ata Kuh,” with this name
prominently featured in adver-
tisements and business cards.
Inside aworkshop,ayoungwom-
an rolls out Tamijan breads be-
side the cast-iron ovens, her face
flushed from the heat. She shares
thatshelearnedthebakingmeth-
od from her mother-in-law atage
19, shortly after her marriage.
Now, she has been baking Tami-

janbread for over 10years.

“In the past, we baked bread
traditionally without gas; we
used firewood and kneaded
the dough by hand. Now, most
households have dough knead-
ing machines and use machines
for spreading the dough,” she
explains.

“Currently, this rice bread pro-
ductionis myfamily’sonlysource
of income. I knead between 15
to 30 kilograms of rice flour dai-
ly, and after baking, my husband
sellsthe bread in Rashtand Kuch-
esfahan. We also have a few regu-
lar customers who sell the bread
instores.Salestendtobelowerin
summerthaninwinter”

Niloufar Pourbabaei, another
young woman who learned tra-
ditional Tamijan bread baking

from her grandmother, has trans-
formed her home’s parking lot
into a production workshop, bak-
ing 70 kilograms daily. Reflecting
on the history of Tamijan bread in
Divshal,shenotes,“Thisbread has
beenbaked forover150years.Ini-
tially, the people of Divshal baked
it,and later those from Talesh Ma-
hallehlearnedaswell”
Pourbabaei believes the origin
of dry rice bread in Gilan Prov-
ince is Tamijan village, adding,
“Perhaps the people of Divshal
learned from the residents of
thatvillage.”

Despite the significant distance
between Divshal and Tami-
jan, villagers recall that about
13 years ago, Rasoul Alizadeh
established a semi-industrial
workshop for producing dry
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Tamijan bread. Locals believe
thistype of bread may have orig-
inally been baked in Tamijan
butbecame less common. It was
only after observing practices in
Divshal thatthe firstbread-mak-
ing workshop was re-estab-
lished in Tamijan.
Acknowledging the history
of Tamijan village is crucial. It
thrived during the reign of the
Kayanian dynasty (before the Safa-
vids), and the largest brick bridge
in Gilan Province, constructed by
MirzaAliKia, still stands today.
Rasoul Alizadeh, who founded
Tamijan’s first dry rice bread
workshop, asserts that this type
of bread originated in Tamijan
village, with residents of Divshal
adopting it as a result of migra-
tion.

Gohar Tappeh,
a window into ancient life in northern Iran

Gohar Tappeh is a significant
ancient site located in the
Mazandaran Province of north-
ern Iran. Found in Behshabhr, it
is approximately 2km north-
west of Rostamkola and about
30km from the city of Sari. This
ancient site is nestled in a plain
surrounded by lush forests and
mountainsto the south.

The history of Gohar Tappeh
traces back to the ancient peo-
ple who initially dwelled in the
caves of Mazandaran Province.
Over time, these communities
transitioned from cave dwell-
ers to settlers in the Gohar Tap-
pehregion. During the Neolith-
icera,rurallife flourishedinthe
area, and by the Bronze Age, it
began evolving into a more ur-
banized settlement.
Throughout various geologi-
cal periods, numerous caves

formed in this vicinity, provid-
ing habitats for early inhabi-
tants. Gohar Tappeh stands out
as one of Iran’s notable ancient
settlements, linked to the Cop-

perand Stone Ages. [ts strategic
location among ancient valleys
and caves—such as Hoto Cave,
Kamarband Cave, and Kumis-
han Cave—enhances its his-

torical significance. The abun-
dance of water sources, forests,
coastlines,and favorable condi-
tions contributed to the area’s
gradual development. By the
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Bronze Age, Gohar Tappeh had
transformed into a substantial
city covering approximately fif-
ty hectares.

Excavations at Gohar Tappeh

have uncovered a wealth of
artifacts spanning the Copper,
Stone, and Bronze Ages. These
include a diverse array of pot-
tery, bronze items, seals, dec-
orative pieces, and weaponry
such as bayonets and daggers.
Noteworthy finds also encom-
pass pointed pendants, neck-
laces, bracelets, stone beads,
figurines of animals and hu-
mans, and several examples of
spindlesand clay discs.

The architectural discoveries at
Gohar Tappeh indicate the use
of bricks and stones in construc-
tion, often enhanced by wooden
beams and reeds. A variety of
stone tools — including blades,
chips, and mortars —have also
been excavated, highlighting
their use for harvesting grains,
cutting plants and meat, and
grindingwheatand other grains.



