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Hormozgan Province, with its 
14 small and large islands, is 
considered one of Iran’s natu-
ral and cultural treasures. Each 
of these islands holds a story 
of history, culture, and nature 
within itself. Among these is-
lands, Larak Island stands like 
a hidden jewel in the heart of 
the Persian Gulf, overshadowed 
by more famous islands such as 
Qeshm, Hormuz, and Kish. This 
island, with its stunning natural 
landscapes, unique wildlife, his-
torical heritage, and indigenous 
culture, holds great potential for 
sustainable tourism and offers a 
distinct experience.
Larak Island, with an area of ap-
proximately 49 square kilome-
ters, is the fourth largest island 
in Iran and is located strategi-
cally southeast of Qeshm Island 
and southwest of Hormuz Is-
land. It is about 16 kilometers 
from Qeshm, 31 kilometers 
from Bandar Abbas, and 42 ki-
lometers from Hormuz Island. 
This location not only makes 
Larak an ideal spot for marine 
tourism but also highlights its 
importance in the trade routes 
and maritime exchanges of the 
Persian Gulf, chtn.ir wrote.
Compared to other islands in 
Hormozgan Province, Larak 
boasts a tranquil and pristine 
nature. Low-lying vegetation, 
scattered palm trees, and shore-
line meadows create a poetic and 
charming atmosphere. The is-
land’s coastal and mountainous 
trails not only offer visual appeal 
but also provide opportunities 
for walking, hiking, and close en-
counters with nature for tourists.
One of Larak’s most astonishing 
natural phenomena is its glow-
ing phytoplankton, which trans-
form the water’s surface into a 

glowing blue light on island 
nights. This natural spectacle 
sparkles like tiny stars on the 
seabed with every movement of 
the water or step of passersby, 
offering a unique and memora-
ble experience for both visitors 
and photographers.
In the north of the island, a salty 
river with sparkling crystals 
and attractive natural forma-
tions creates a distinctive land-
scape. This dry river shines like 
a silver ribbon amid the island’s 
red soil and is considered one of 

Larak’s rare attractions for na-
ture lovers and documentary 
filmmakers.
Larak Island hosts a remarkable 
biodiversity. On land, the gazelle 
deer, rabbits, hedgehogs, and 
wild goats live freely. Various 
bird species, including flamin-
gos, kingfishers, falcons, and 
eagles, are also observed on 
the island. This diverse wildlife 
reflects the island’s tranquility 
and its distance from intense 
human disturbance.
The beaches of Larak are also 

the habitat of hawksbill turtles, 
a rare and endangered spe-
cies that return annually from 
March to August for nesting. 
The presence of these turtles, 
especially in the area known as 
“Turtle Beach,” highlights an-
other ecological significance of 
Larak Island.
The surrounding waters are 
known for their diverse fish 
and marine species, including 
parrotfish, groupers, rabbitfish, 
red snappers, and sea bream, 
as well as shell s, corals, sharks, 

and various snails and crabs. 
These features make Larak a 
promising destination for diving 
and underwater tourism.
Larak is also historically rich. 
The Portuguese Castle in the 
north of the island is a remind-
er of the presence of Portuguese 
colonizers in past centuries. 
This quadrilateral fortress, with 
its watchtowers, arched vaults, 
and structures made of coral 
stone and mortar, has retained 
its grandeur and majesty, of-
fering a great opportunity for 

those interested in ancient his-
tory and architecture.
Near the castle are Larak 
Mosque and the old cemetery. 
The cemetery attracts tourists 
with a unique custom practiced 
by the island’s people for each 
grave; every grave has a small 
brazier in which they burn 
wild rue, incense, and frankin-
cense. This ritual combines the 
island’s native culture with its 
spiritual values, symbolizing 
respect for ancestors and a con-
nection with nature and deities.
The Larak Lighthouse is also lo-
cated in the north of the island, 
and with its red and white col-
ors, it not only serves as a guide 
for sailors but is also consid-
ered one of the island’s historic 
and scenic symbols.
Larak, with all its simplicity and 
tranquility, holds the potential 
to become one of Iran’s sustain-
able tourism destinations. The 
silence of the mountains, the 
blue sea, the glowing plankton, 
diverse wildlife, and historic 
buildings offer a unique experi-
ence for nature lovers, research-
ers, and tourists.
For those seeking a calm, pris-
tine, and different destination, 
Larak is ready to welcome them. 
Walking along the beaches, ob-
serving free-roaming animals, 
exploring historical paths, and 
immersing oneself in marine 
experiences combine pleasure, 
education, and reflection.
Larak Island, a hidden jewel in 
the Persian Gulf, not only rep-
resents the history and culture 
of southern Iran but also re-
minds us of the importance of 
protecting nature and cultural 
heritage for future generations. 
It only takes a renewed gaze 
upon this peaceful island to re-
veal its untouched secrets and 
forgotten beauties to all.

Barberry (Zereshk) holds a special 
and cherished place in Iranian 
cuisine, where it is not only highly 
popular but also integral to many 
traditional dishes. One of the 
most famous Iranian dishes fea-
turing barberry is Zereshk Polo 
ba Morgh (barberry rice with chicken), 
celebrated for its unique blend 
of flavors and as a staple where 
barberry plays a key role. The 
cool nature of barberry, when 

combined with fragrant saffron 
and crunchy pistachios, creates a 
harmonious balance that is both 
flavorful and visually appealing.
Iranians skillfully use barberry 
alongside saffron to enhance the 
appearance and taste of their rice 
dishes. To achieve both the tart 
and sweet notes in barberry, it 
is often sautéed with sugar, pro-
ducing a delightful contrast that 
complements savory and aromat-
ic meals perfectly.
Beyond rice dishes, barberry is 

a versatile ingredient in Iranian 
food culture. It is commonly used 
to make jams that are delicious 
and widely enjoyed. Aab Zereshk 
(barberry juice) is another beloved 
traditional drink, known for its 
refreshing sourness and histor-
ical popularity dating back to 
ancient times. Additionally, bar-
berries are made into Lavashak, 
a type of fruit leather consumed 
especially during colder seasons 
as a nourishing and tasty substi-
tute for fresh fruit.
Among the varieties of barberry 
found in Iran, one of the most 
prized is the seedless black bar-
berry known as Zereshk-e Siah Bi 
Daneh or Kermanshahi Barberry. 

This rare and expensive variety is 
treasured, especially in Kerman-
shah, where it is used to prepare 
a local delicacy called Khoresht-e 
Khalal.
This dish highlights the prized 
qualities of the black barberry 
and is a significant part of the re-
gional culinary heritage.
Iran is the world’s largest pro-
ducer of barberry, with South 
Khorasan Province alone ac-
counting for about 97% of the 
land cultivated for barberry and 
producing 95% of the global 
supply. This makes barberry not 
only culturally important but also 
economically significant as an ag-
ricultural product in Iran.

In Iranian traditional medicine, 
wild barberry is valued for its 
wide range of health benefits. It is 
used to treat digestive disorders, 
liver conditions, and gallbladder 
cleansing. Barberry contains 
berberine, a potent compound 
known for fighting bacteria and 
viruses. It is also rich in B-group 
vitamins essential for maintain-
ing good health. Rich in antiox-
idants, barberry helps combat 
free radicals, thus reducing the 
risk of premature aging and sup-

porting overall wellness.
Scientific studies have highlight-
ed barberry extract’s positive 
effects on cardiovascular and 
nervous systems, as well as its 
cancer-preventive properties due 
to its antioxidant richness.
Apart from its culinary and me-
dicinal uses, barberry also has 
traditional applications in dye-
ing, where it is employed to color 
natural fibers like wool, silk, and 
cotton, showcasing its multifacet-
ed importance in Iranian culture.
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