ANGADZABUR: A REMNANT FROM ANI KINGDOM?
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'In February 2016, the Armenian Cook-
ery Traditions’ Development and Protection
NGO in Yerevan? organized an event dedi-
cated to six traditional dishes from Ani, the
capital of Bagratid Armenia from 961 to 1045,
The event aimed to showcase ancient Arme-
nian recipes and introduce them to the public.3
The presentation of Ani’s traditional dishes
was the result of four expeditions to Eastern
Europe in 2014-2015, initiated and sponsored
by the Armenian Cookery Traditions’ Devel-
opment and Protection NGO. During these

1 The avthors express their gratitude to anthropoiogist,
writer and filmmaker, Kinga Kali for providing the
text of her documentary on Gherla Armenians, and
to late researcher Piroska Krajcsir (both from Buda-
pest} for supplying Hungarian-language references.

2 The NGO was established in 2007 with the goal of
promoting and popularizing traditional Armenian
dishes. Over the past years, the organization has en-
gaged in extensive activities, organizing competi-
tions, seminars, and events focused on traditional Ar-
menian fests and the ritual cuisine associated with
them. For instance, the NGO hosts the traditional
barbecue festival in the village of Akhtala, Sedrak
Mamulyan, the founder and president of the organi-
zation and a cuisine specialist, also hosts the “Arara-
tian Cuisine” program on Yerkir Media TV

3 In recent years, there has been an unprecedented ac-
ademic interest in national Armenian cuisine, both in
Armenia and the Diaspora. Contrary to popular be-
lief, Armenians do possess a unique traditional cui-
sine. A common perception is that Armenian food is
merely a reflection of the broader Middle Eastern
culinary landscape (“4 fact many people do not know
is that there actually is no such thing as ‘Armenian

Jood." The food is basically Middle Eastern. True,
there are those same dishes that appear in all Middle
Eastern countries, and each of those countries
claims them, yet each puts its own stamp on it, either
through cooking methods or spices,” Kavkaz: A Bi-
ography of Yervand Markarian, 1996, p. 246). While

trips, ethnographer Khoren Grigoryan docu-
mented the recipes of approximately 15 to 20
dishes from Armenian-descended residents.
These recipes were collected from various
towns and cities, including Kamieniec, Kuty,
and Lvov in Ukraine, Krakow and Warsaw in
Poland, and the Transylvania region of Roma-
nia. This is significant, as Armenians in these
countries traditionally claim to have originated
from Ani4. One might argue that these dishes
were indeed part of Ani’s cuisine and have sur-
vived the challenges of the past ten centuries.

this perspective has some truth, discussions surroun-
ding the precedence of specific dishes—particularly
on social media—suggest that the topic of Armenian
cuisine is among the most debated. These discus-
sions can be resolved through both philological {ety-
mological) and historical approaches. However, the
philological method of defining the origin of dishes
is sometimes unhelpful, as many dish names have
changed over time, often borrowed from the lan-
guage of the dominant culture. The historical me-
thod, on the other hand, is more reliable because it
allows us to trace the precedence of certain culinary
phenomena based on their first written mentions.

It is also essential to recognize that a variety of dishes
specific to various regions of Armenia exist, distinct
from neighboring cultures, and can be classified as
unique Armenian foods. Examples include masrapur
(rosehip soup, very different from Swedish nypon-
soppa) and zhengyalov hats (flatbread stuffed with
herbs), typical of the Artsakh and Syunik regions.
The loss of certain culinary traditions has been a dep-
rivation that Armenians experienced alongside the
loss of statehood and various artifacts of their mate-
11al heritage.

4 As historian Leo noted, “Ani was forgotten, but Ani’s

inhabitants were not. It was a pride to descend from
Ani, as Ani was known for its highly cultured, elite,
honest, and surprisingly capable people. No other
province or city has created such a high title of nobil-
ity. To be of Ani origin was a great honor™ (Ltm, UG5,
«CGinpp tYkp», . 8, Bptuwd, 1985, by 185).
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is cut into square pieces, with minced meat
Placed on each square, which are then shaped
into the form of human ears. If any meat re-
mains, small balis (without dough) are made
and are called dolvats.8 It s believed that those
who receive dolvats wiil be successful in life,
This dough is boiled in broth, after which khu-
rut 1s added.

Clearly, this is a labor-intensive dish,
which may suggest its unusual (noble) origins.
Similar dishes can be found in the cuisines of
other regions in Armenia. For example, in Musa
Dagh, angjig (small ear) is a special dish made
from dough stuffed with meat, cooked in a yo-
gurt soup or a tomato paste and garlic broth.

The most common counterpart  to
angadzsabur among other Armenian dishes is
mantapur (soup of mantis — dumplings), which
is also found in the cuisines of other cultures
and is thought to have Mongolian origins.? In
another recorded Armenian meat soup with
dumplings, known simply as akanjapur, the
dumplings are not stuffed but consist of pieces
of dough shaped like human ears.10

Interestingly, dngadzsabur remains al-
most the only national attribute for Transylva-
nians of Armenian origin today. It is featured
in the Hungarian documentary Hayr mer (Pa-
ter noster) by Kali Kinga (2008), which pre-
sents the descendants of Transylvanian Arme-
nians who sing parts of the Armenian Mass in
broken Armenian and describe the preparation
of angadzsabur:

“And there is another food, the angadz-
sabur soup, which is truly, truly Armenian—di-
vine! Anyone would like it, even the highest

8 Both dolvar-dovlat versions are available, For more
information, see: G- QuenyuntwG, U. SGqppgn-
pwd, U. Swynpbwb, Lugng thgmip puppuny-
JhE punwput, Bp., «<Ghnmphds, 2001, ke 343.

9 Some researchers suggest that manti first made its
way to Cilician Armenia as a result of cultural inter-
actions between Armenians and Mongols during
their alliance in the 13th century (Irina Petrosian,

ranks... but it is very complicated to make. My
mother would rarely prepare angadzsabur soup;
she made it for holidays, at Whitsuntide, for
Christmas, and sometimes on Sundays too!
Well, it’s long, drudge work! The butter is
spread... So, this is the hurut! It js pickied and
made only from cow’s milk! And chopped
parsley! It is so delicious in broth, oh my! It
makes it all sour! You need sour milk; you let
the milk get sour for six weeks. You stir it at
least twice a day and cover it with gauze so
nothing gets in. Afier six weeks, you have to
cook it. If the parsley is dried, you need about
one and a half tablespoons of dried parsley, ora
good deciliter of fresh parsley if you cook it in
Summer... And it should be cooked right after-
ward. But every day, you have to add some
milk. When you cook it, you do so until it be-
comes dense, then you just add the parsley. The
miik should boil for about five hours to thicken.
After that, you add the parsley, whether dried or
fresh. You need to cook it for approximately
five to six hours until it becomes very thick. It’s
best to cook it in a copper cauldron, as it will
turn green. Then you pour it into 2 bag to drain
for the next day. Once it has drained, you must
knead the hurut mass in a pan to even it out, as
the bottom will be drier than the top. This is hu-
rut that takes about five or six days to prepare,
It’s not very well-known. .. and it’s expensive
at the market, around 3500 lei a piece. My
mother used to make a square piece like this.
She pinched the edges together and then added
a bit of meat, about the size of a large pea,
which she seasoned with salt and pepper. She
placed that into the dough square and pressed
down the edges. Then she grabbed the two sides

David Underwood, Armenian Food: Fact, Fiction
& Folklore. Lulu.com, 2006).

10 U. V. ®hpmqbwG (uip.), Luglpaliut junfiubng,
Entinwt, «wywunwdi», 1963, Ly 58:
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