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The city of Hendijan in Khuz-
estan Province is rich in history, 
featuring a multitude of sites 
and structures that are scat-
tered throughout various parts 
of the county and in numerous 
villages. According to evidence 
and documented records, the 
most enduring and architec-
turally significant structures 
in Hendijan date from the late 
Qajar period, although the old-
est remaining buildings have 
origins that trace back even 
further to the late Safavid era. 
One notable example is the old 
market, which once boasted a 
vibrant and historic fabric. Un-
fortunately, over the past 20 to 
30 years, this market has com-
pletely vanished, with all the 
original shops replaced by mod-
ern commercial establishments.
Local residents believe that 
many of these shops are ap-
proximately 300 years old, as 
they belonged to the ancestors 
of current inhabitants. Based on 
this oral history and available 
evidence, it can be inferred that 
Hendijan was at least from the 
late Safavid period a prosperous 
and lively city, complete with a 
grand mosque. Although trav-
el writers suggest that the city 
was inhabited even before that 
time, no concrete archaeological 

or historical evidence currently 
confirms this earlier habitation, 
chtn.ir wrote.
In addition to markets and 
shops, many other structures 
remain, including traditional 
houses, mosques, and tombs. 
Historically, the city also had 
numerous other notable edi-
fices such as an old bathhouse 
built during the Qajar period. 
There used to be a pier and a 
school called Shoukat School, 
both of which are fondly re-
membered by the elders of Hen-
dijan; however, nothing of these 
structures remains today.
The main construction materi-
als used in these buildings in-
clude brick, baked clay, plaster, 
wood, reed mats, and Kahgel 
— a traditional mud plaster — 
applied in a consistent manner 
across most structures. Decora-
tive architectural features com-
prise latticework in windows, 
perforated brickwork, alcoves, 
and niches with semi-circular 
or arch-shaped designs, with 
some decorations enhanced by 
tiles. Doors and window frames 
are predominantly made of 
wood, with wooden doors often 
embellished with metal fittings.
The typical layout of historic 
houses features an entrance 
gateway leading into a central 
courtyard or square-shaped 
vestibule, locally called a Dar-

vazeh. Surrounding this central 
space are various rooms and 
functional areas, all arranged 
around the courtyard. Depend-
ing on the size of the house, 
these can be built on one, two, 
or three sides of the courtyard. 
The primary materials for con-
struction include brick or baked 
clay, with interior surfaces coat-
ed in plaster and exteriors fin-
ished with kahgel, the tradition-
al mud plaster. The roofs of all 
the spaces—whether the vesti-
bule, the porch, or the rooms—
are flat, with the ceilings inside 
supported by wooden beams, 
reed mats, reeds, or narrow 
wooden planks.
According to Hassan Ma-
shayekhi, a prominent figure 
in Hendijan, older buildings 
are notable for their decora-
tive wooden ceiling patterns 
arranged in diamond shapes 
that were once painted. After 
passing through the entrance 
gateway, most houses include a 
vestibule or Hashti, which often 
divides the entrance space into 
two sections. This is achieved 
by two doors on either side of 
the Hashti, leading to differ-
ent rooms. In some houses, 
the rooms are interconnected 
via a wooden door, while an-
other door opens directly into 
the courtyard. Flooring var-
ies; some houses feature brick 

floors, while others are tiled. 
Additionally, a staircase typical-
ly provides access to the roof, 
allowing residents to reach and 
utilize the rooftop space.
The most notable remaining 
historical mosques in Hendijan 
include the Bahraini Mosque, 
the Shah Anbar Mosque, and 
the Jaame Mosque. Two other 
ancient mosques, each over 200 
years old, once existed in Hendi-
jan but no longer remain.
The key architectural elements 
of Hendijan’s mosques are the 
courtyard, the prayer hall, the 
mihrab, the minbar, and, in 
one instance, a windcatcher 
(badgir). The construction mate-
rials commonly used are brick, 
plaster, reed mats, and wood-
en beams (chandul). All these 
mosques feature flat roofs; 
below the roof, reed mats and 
wooden beams are employed 
for structural support. Nota-
bly, none of these mosques are 
built with domes. An important 
aspect of Hendijan mosques is 
that they never included inter-
nal toilets, reflecting the tra-
ditional design norms of the 
region.
The Jaame Mosque, located in 
the old bazaar, can be linked to 
the late Safavid period. It has a 
nearly square prayer hall sup-
ported by a central pillar. On the 
northeastern and southwestern 

sides of the mosque, two open-
ings are situated beneath the 
ceiling, allowing air to enter and 
cool the interior. Their facing 
placement across the two walls 
creates airflow and draft, which 
is considered an architectural 
innovation in Hendijan.
Both the Bahraini and Shah An-
bar Mosques, dating from the 
late Qajar period, share similar 
plans. Upon entering the court-
yard of each, the prayer hall is 
located on the left side, charac-
terized by a rectangular shape 
and a flat roof. Opposite the en-
trance door, the mihrab is situ-
ated. These mosques are built 
from brick, with interior walls 
finished in plaster. Decorative 
niches and semi-circular re-
cesses are incorporated into the 
prayer hall walls, with shelves 

installed above the niches.
The Bahraini Mosque was con-
structed by a Bahraini merchant 
who came to Hendijan for trade. 
Its precise date of construction 
is unknown, but it is estimated 
to be over 200 years old. The 
original main entrance, which 
was made of clay, has been lost; 
the current entrance, featuring 
brickwork and a minaret, was 
added during recent times. The 
Shah Anbar Mosque is approxi-
mately 110 years old.
The architecture of tombs in 
Hendijan differs significantly 
from that of mosques. Unlike 
mosques, which have flat roofs, 
all historic tombs in Hendijan 
are crowned with domed roofs. 
These domes are predominantly 
double-layered brick structures, 
with their interior surfaces cov-
ered in plaster and decorated 
with intricate plasterwork.                                                                                                                                     
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Halim is a beloved, nutritious, 
and energizing dish popular 
in Iran and several Middle 
Eastern countries. It is tra-
ditionally made from pelted 
wheat and meat, most often 
lamb. A defining feature of 
Halim is its unique, elastic 
texture, achieved by constant-
ly stirring the mixture during 
the long cooking process. 
Once cooked, it is typically 
garnished with oil and aro-

matic spices, predominantly 
cinnamon. Interestingly, the 
name Halim means patience 
in Persian, reflecting the pa-
tience and care needed to 
prepare this dish.
The cooking process starts 
with draining and thorough-
ly cooking the pelted wheat 
until soft. Meanwhile, the 
meat is cooked separately 
with onions until tender. After 
cooking, the meat is carefully 

removed from the bones and 
shredded finely. The final step 
combines the cooked wheat 
and shredded meat, then spic-
es are added, and the mixture 
is simmered until the flavors 
meld together. The entire pro-
cess generally takes between 
8 to 10 hours, requiring slow 
cooking and attention, visiti-
ran.ir wrote.
In Iran, Halim is enjoyed in 
various ways depending on 

personal preferences. Some 
people prefer it sweetened 
with sugar and cinnamon, 
while others like it savory with 
salt. It is sometimes served 
with additional toppings such 
as sesame seeds, syrup, or sar-
shir — a creamy dairy prod-
uct. A modern variant known 
as turkey Halim uses turkey 
meat and has a lighter color 
and flavor than traditional 
Halim.

Halim is not an everyday meal 
but is traditionally prepared 
for special occasions and cere-
monies. It is often cooked and 
distributed as Nazr, a practice 
of sharing free food with the 
community, especially during 
the religious month of Mu-
harram. 
It is also commonly prepared 
during gatherings for rain 
prayers. Besides ceremonial 
uses, Halim is a popular break-

fast dish served in restaurants 
and is highly valued during the 
holy month of Ramadan for its 
energy-rich composition, per-
fect for starting or breaking 
the fast.
Halim is eaten in many oth-
er countries, including India, 
Bangladesh, Pakistan, and 
Turkey. Additionally, the dish 
has evolved over time with 
different versions and varia-
tions.
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Halim; embodiment of 
patience, culinary art


